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x The Army’s Field Ration K was developed by the Subsistence Research Laboratory at the S| 
EY Chicago Quartermaster Depot. It packs a maximum number of calories in a minimum number ol 


of ounces and square inches. Weighing only 32.86 ozs. for 3 meals it contains 3726 calories. 
F\ The ration is used by Paratroopers, Airplane Crews, Mechanized forces, Lifeboats, etc. Note 


E that a can is always in the food picture. : 
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War Makes 


Bedfellows 


O THE CANNING INDUSTRY, W. P. B.'s 

order, M-81, is probably more 
familiar than the Fall of France or the 
Battle of Britain. 


For it made a lot of changes necessary 
in order to meet the changing needs of 
a nation at war. 


In some cases it compelled processed 
food companies to divert a few products 
temporarily to glass. 


But it was the American Can Company 
which was in the position to furnish the 
packing industry with information as to 
the necessary processing routine and pro- 
cedure for these products. 


Using its great laboratory facilities and 
technical skill in order to assist its cus- 


tomers and the trade generally, American 
Can Company developed this information 
and quickly turned it over to the industry. 


This has been an outstanding example 
of co-operation between industries. But 
more important is the fact that our Armed 
Forces are being fed and the home front 
is being fed—well! And that’s all that 
matters while there’s a war on. 


It’s also an example of how separate 
businesses can get together for the good 
of the country. You'll find this sort of pa- 
triotic industrialism—all along the line. 


And why do you find it? Because of 
something instinctive in every one of us. 
It’s called “the American way of getting 
things done.” as true in 1944 as it was 
in 1776. 


AMERICAN CAN COMPANY 
230 Park Avenue, New York 17, N. Y. 


We have been called upon to design and manufacture scores of wartime substitute con- 
tainers. The knowledge which we have gained from our research and experience will be of 


particular value in producing the besé containers for your products in the postwar period. 


Judge, 
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Send for the CRCO 
Catalog showing The 
Best of Everything 
For the Food Packer. 
Special Bulletins are 
also available on in- 
dividuc/ machines. 


Greater Capacity With Lower Labor Costs 


CRCO Model F 
SNIPPER 


Actual production line charts have demonstrated 
that the CRCO Model F Bean Snipper will deliver 
from 100% to 400% greater production without in- 
creasing labor costs. Check the Model F Snipper in 
every detail . . . compare the workmanship, design 
and efficient, enduringservice. Thenyou will know 
why CRCO Model F Snippers are preferred on pro- 


duction lines. 


Write for complete details . .. or consult your nearest 
Chisholm-Ryder representative 


THE BEST OF 

CRCO REPRESENTATIVES: A. K. Robins & Co., M4 
ve 

Inc., Baltimore, Md.; Jas. Q. Leavitt Co., Ogden, rything 
FOR THE 

Utah; Jas. Q. Leavitt Co., Seattle, Wash.; King Sales 

& Engineering Co., San Francisco, Calif.; Lenfestey CANNER 

Supply Co., Tampa, Fla.; L. C. Osborn, Harlingen, 

Texas; W. D. Chisholm, Niagara Falls, Canada. 


MAIN OFFICE 
NIAGARA FALLS, N. Y. 


Branch Office and Warehouse: 
Columbus, Wis. 


NEW WAY DIVISION 


HANOVER, PA. 
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“That's how I get my prisoners. They can’t resist food packed in Continental Cans.” 


Once his products leave his plant, a 
packer’s reputation for good foods, 
properly processed, rests with the 
cans which hold them. Continental 
cans safeguard product quality and 


flavor. ..no matter where they go. 


CONTINENTAL 


wew AND BETTER THIN 


‘ d to Plant 78, 
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ciation will hold its spring meeting at the Lord 

Baltimore Hotel, April 3-4, and you will note from 
the program given elsewhere that a very interesting 
meeting has been arranged. You may count upon it, 
a big crowd will be present, for the industry never 
seems to get enough information on matters which it 
feels influences its operations. In fact at times it 
seems to us that too much effort—or at least too often 
—is made to give them information, resulting either in 
a new crop of arguments or objections, or confusion 
that leaves the hearers in misery. 


With the beginning of this war we took the plan of 
publishing the printed directions, exactly as given and 
in full, so that anyone interested could study them at 
will, and, presumably, understand them and be able to 
proceed in an orderly manner. This, of course, de- 
pended upon a will to understand, a willingness to be 
told, and a desire to cooperate. But the old human 
weakness was not removed. Make any statement, care- 
fully prepared and as factual as experts can make it, 
couched in good American language and not all who 
read it, or study it, will take the same meaning from 
it. Apparently human minds, like the leaves upon the 
tree, differ somewhat from all other minds, or leaves— 
a law of Nature. Too often the result of such efforts 
is confusion worse confounded, it merely breeds more 
arguments, and these trail off into sidelines and de- 
tours that certainly do not help the peaceful settlement 
of any question. But anyway the printed word stays 
put, and you can always go back to it to check your 
position, and it so helps to get one back on the right 
track, if he has wandered. 


MEETING—tThe Tri-State Packers Asso- 


WAR CHANGES—It would take a whole volume to 
even list the changes in life, in business and even in 
morality, which this war has caused, but recently talk- 
ing with a shipper whose business runs the full gamut 
of the Atlantic coast, it was interesting to learn that 
one old joke that used to go the rounds is no longer 
applicable: the Swiss Navy! Switzerland, as you 
know, lies at the top of great mountains, has no sea- 
coast nor even river traffic, and so to represent the 
ultimate in impossibility was to compare a statement 
With the Swiss Navy. Not so today. The Swiss have 
8 or 10 ships, if not more, plying the ocean waves, 
missions of mercy, however, carrying foods and 
Medicines to starving nations, such as Greece, etc., 
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helping the Red Cross. And the warring nations recog- 
nize, and protect them on their missions, as a rule. 
Strictly speaking, it is not a Navy, but it is a merchant 
marine. 


OCCUPATIONAL DEFERMENTS — We are not 
going to add to this much discussed question; but we 
do want to urge you not to wait until you need the 
services of your key-men. This whole matter is tight- 
ening down tremendously, and if you start now to 
make your claims to retain your key-men you will not 
be too soon. By the time your plant is ready to run 
on this season’s crops we will almost certainly be in the 
midst of the greatest war (battles) this country or 
any other ever saw: that is the western invasion will 
be on, and our country will need every available man, 
and woman, more than have ever been called upon 
heretofore. In other words it will be much harder, if 
not impossible to present claims for exemption then 
than it is now. Food is all-important, and the Govern- 
ment does not want to hamper that effort in the least, 
but you ought, in justice to the extreme occupation of 
our war managers, present these claims while they 
can be acted upon, and the questions gotten out of the 
way. That will help these busy men, and at the same 
time protect yourself. 


WELL SAID—Mr. F. J. O’Brien, President of the 
Can Manufacturers Institute, commenting upon the 
amount of canned foods set aside for our armed forces, 
and which has been stated as *4, of a can per man for 
the 10 million men in arms, pointed out that since part 
of this set-aside will also go to Lend-Lease, the share 
will be less than *4, of a can, and he branded this as 
a conservative estimate. And then Mr. O’Brien added: 
“Comment upon this order to date has high-lighted 
the reduction in civilian supplies, whereas it would be 
better if this emphasis were reversed.” In other words 
is there a soul in this country who would not willingly 
forego personal wants, if the food were necessary to 
feed armed forces regularly and well—to keep them 
strong and able to fight? There has been a mercenary 
backing to these arguments about the civilian supply 
that is not nice to consider, and it is time the argu- 
ments were reversed. 


In this matter of a supply of food in this country, 
there is no danger that we will be in want. There 
may be items which prove scarce and hard to find; but 
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there will be handy other items to take their place. 
But of course we must all conserve food; all those 
entrusted with the job of growing and conserving 
food must do the best and largest job possible, as their 
bit in this war, everyone contributing as best he or 
she can; and we feel sure that this response will be 
even greater than it was in ’43 and in ’42, when fearful 
souls thought that they could not get along with 
the amount of labor in sight, and who nevertheless 
turned out record productions. The American can 
always do it when he sets his mind to the task, and his 
mind will be on that task when that great invasion is 
on, you may rest assured. Nothing else will count for 
we will be fighting for our very lives. That is not an 
exaggerated statement, as you shall see. 


BAD—tThe vast majority of all labor and of all our 
citizens is so strongly behind this war effort—patri- 
otically supporting the war to the best of their ability 
—that to cite some of the raw or rotten spots is out 
of place. And yet the eyes of the world have been 
upon our great steel, tin plate and ship building plant 
at nearby Sparrows Point; because 700 welders were 
willing to bribe the checkers on their piece work, pay- 
ing $1 per day, to “up” their work slips over and above 
what they really produced. In instances men who pro- 
duced $10 worth of work according to the scale, were 
upped by these agents to as much as $25 thus cheating 
the Government of millions of dollars, by adding to 
the cost of the product. That so many would fall into 
the clutches of these crooks—for after all it was mere 
grafting on the part of the checkers—is surprising, 
and especially as they were skilled workers, and so 
above the ordinary. It all comes back to the feeling 
that anyone has a right to cheat the Government, and 
that if some are doing it, all might as well. Now the 


FBI have them in tow, and they will be in disgrace. 
It is a sad commentary, to say the least. 

But—report comes to us this week that some corn 
canners are turning back acreage, in fear that they 


will not have enough labor to handle the packs. They 
together with all other food producers have been urged, 
if not begged, to increase their output of food, as it is 
needed. They faced these same sort of labor troubles 
in both ’42 and ’43, and overcame them. It is far more 
urgent this year than it ever was before. Do these 
men realize that? Let’s not have any laying down on 
the job. What if our fighting boys dropped their guns 
and walked to the rear because they feared that they 
would not have enough bullets to hold back the enemy? 
Ours is just as much a fighting front as theirs, only 
they can’t court-marshall us for such an act, as they 
would the soldier. 


Do we need that? We do not! 


THE 1944 ALMANAC—We are at work upon this 
year’s Almanac, as we are as anxious as you to get it 
out. In fact some of the forms are on the press now, 
but we are waiting for statistics that have not as yet 
been issued. Rest assured—as not a few are begin- 
ning to write in asking when they may expect their 
copy—we will give this to you as quickly as possible. 

While this is not the place to talk of it: we have 
never understood why any up and going canner fails 
to have his card (advertisement) in this Almanac, as 
they must know that it is used by all buyers of size; 
and particularly this year when there may come a 
change upon the sales picture, and buyers will be look- 
ing for supplies. This Almanac is the ONE place 
where a canner can sensibly advertise, and expect a 
return upon his investment. 


The same is true as to any live broker, and of course 
of anyone who sells anything to this great canning 
industry. This Almanac is on the desks of all these 
buyers every day of the year. There is no other place 
to get the information it gives, and all the industry 
knows that. Then why doesn’t it act? There is still 
time to get your ad in, but act at once. 


DEFENDS GRADE LABELING 


Countering charges that voluntary 
U. S. canned foods grade labeling en- 
dangers private brands and trade-marks, 
the U. S. Inspected Foods Educational 
Service is currently distributing a two- 
page chart listing 152 popular brands 
canned by 47 companies, who process 40 
different fruits and vegetables in 20 
States. 


“In response to repeated consumer re- 
quests for names of U. S. Graded 
Brands,” the organization says, “the 
folder was produced by the association, 
made up of canners who believe that in a 
system of free enterprise, a simple and 
undertandable designation of quality on 
the container is the consumer’s right for 
her freedom of choice.” 


The chart is available on request from 
association headquarters at 745 Fifth 
Avenue, New York 22, N. Y. 


ERROR IN SUPPORT PRICES 


In the March 13 issue of THE CANNING 
TRADE, page 9, we listed a number of 
growers support prices for different com- 
modities as issued to that date, including 
the prices for peas in the State of Wis- 
consin. The Wisconsin Canners Associa- 
tion Secretary, Marvin Verhulst, has 
called attention to the fact that the Wis- 
consin prices were erroneously stated as 
1943 prices, and advise that the “field 
run support prices for peas in Wisconsin 
for 1944 are $85.00 in Southeastern Wis- 
consin and $82.50 in Northwestern Wis- 
consin. Where canners buy on the sieve 
size or quality grade basis they are per- 
mitted to use the schedules set up for 
Wisconsin in 1943 and either (1) add 
$1.00 per ton to each price, or (2) reduce 
the 1943 minimum seed charge by 20c 
per bushel in the Northwestern region, 
and by 21%c per bushel in the South- 
eastern region.” 
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CALENDAR OF EVENTS 


APRIL 3-4, 1944—Spring Meeting, 
Tri-State Packers Association, Lord Bal- 
timore Hotel, Baltimore, Md. 


APRIL 20, 1944—Spring, Indiana Can- 
ners Association, Claypool Hote!, In- 
dianapolis, Ind. 


MAY 9-11, 1944—-War Conference, 
United States Wholesale Grocers Ass0- 
ciation, Peabody Hotel, Memphis. Tenn. 


MAY 29-31, 1944—War Conference, 
Institute of Food Technologists, Edge- 
water Beach Hotel, Chicago, Il. 


JUNE 4-7, 1944—Annual, National 
Association of Retail Grocers, Chicago, 
Til. 


JUNE 14-15, 1944—Mid-Year, Grocery 


Manufacturers of America, Inc., NeW 
York City. 


March 27, 1944 


| — 


VELVA FRUIT--A NEW FROZEN FRUIT DESSERT 


Recent experimental work at the 
Western Regional Research Laboratory 
has shown that the purees of many com- 
mon fruits can be used in the prepara- 
tion of an attractive new type of dessert. 
A suitable mix is prepared and then 
frozen in an ice cream freezer. To dis- 
tinguish it from ice cream, sherbet, and 
ices, the new dessert has been named 
“Velva Fruit.” 


The nutritive value, flavor, color, and 
texture of the product are all note- 
worthy. Since the major ingredient is 
the flesh of fruit, the dessert contains the 
nutritive constituents of fruit in sub- 
stantial amounts. The fruit flesh is an 
important food substance rather than 
simply a flavoring material. Retention 
of the vitamins has been found to be 
highly satisfactory, both during the 
manufacture and over long periods of 
storage in the frozen state. 


The colors and flavors are those of the 
natural fruits, with only slight modifica- 
tions. No artificial coloring or flavoring 
is required. The texture is essentially 
the same as that of ice cream. Smooth 
texture is obtained by the action of the 
ice cream freezer, which incorporates air 
into the mix. An increase in volume or 
“overrun” of about 100 per cent, as a 
result of the action of the freezer, re- 
sults in excellent texture. Velva Fruit 
differs from ices and sherbets in having 
a much higher content of fruit puree and 
a much greater overrun. Ices and sher- 
bets usually contain not more than 20 
per cent of fruit puree or juice by weight, 
while Velva Fruit contains over 60 per 
cent. Sherbets contain milk solids, which 
are not present in Velva Fruit. Ices and 
sherbets have 25 to 40 per cent overrun, 
while Velva Fruit has 80 to 100 per cent. 


Whether or not the new dessert will 
gain acceptance will of course depend on 
many factors. At present the amount 
of hutterfat available for ice cream has 
been reduced by about one-third, and this 
situation may continue during the war. 
On ‘he other hand, stocks of commercial 
frozen fruit puree are not sufficiently 
larg» at present to enable producers to 
mak commercial quantities. Ultimately 
ice «ream producers may find the new 
pro ict a valuable additional line and 
not essentially a competitor with ice 
cre: \, and consumers may become con- 
vine | that the new product is of suffi- 
cien’ nutritive value to justify its place 
nm t.o diet. Fruit growers may find a 


reac «ry market for fruit purees, which 
are nade from the flesh of sound but 
othe vise unmarketable fruits, than they 
have found in the past, and commercial 
han ing of frozen fruit purees may be- 
come more extensive than it has been 
here’ fore. 
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Western Regional Research Laboratory, 
Albany, California, Bureau of Agricul- 
tural and Industrial Chemistry, Agricul- 
tural Research Administration, U. S. 
Department of Agriculture 


COMPOSITION AND PREPARATION 


The mix is composed of frozen fruit 
puree, sugar, stabilizer, and, when de- 
sirable, citric acid. It can be made with 
fresh puree and stored as frozen mix or 
it can be made from frozen stored puree. 
That is, either the fruit processor or the 
manufacturer of the frozen dessert can 
make the mix. 


If the ice cream manufacturer uses 
prepared mix he need only defrost it 
and then run it through an ice cream 
freezer. If he prepares the mix, he must 
defrost the puree and add sugar and a 
stabilizer before it is frozen. The prod- 
uct is hardened after it has been frozen, 
and then packaged and stored. Aging of 
the mix is not necessary. The required 
drawing-off temperature ranges between 
18° and 25° F. 


The manufacturer must use care in de- 
frosting a frozen puree or a frozen mix. 
Many frozen fruits, if unblanched, will 
tend to oxidize, darken, and acquire off- 
flavors if they become warm. The 
simplest method of defrosting is to hold 
the puree in a cool room below 50° F. 
Most defrosted purees can stand several 
days of holding at temperatures below 
40° F. The principal causes of deteriora- 
tion during long storage at this tem- 
perature are fermentation, mold growth, 
and enzymic surface discoloration. If 
rapid defrosting is desired, packages 
made of tin can be placed in cold running 
water. If the puree is packaged in 
fiberboard, the packaging material can 
be torn off and the frozen puree chopped 
up, or ground in a large sausage grinder 
if available. The chopped or ground 
mass can be transferred to enameled 30- 
pound cans or stainless steel, enameled, 
or porcelain buckets or tanks, which can 
be placed in a stream of tap water. 
Stirring the chopped mass will increase 
the rate of defrosting. Berries and fruits 
that contain anthocyanin pigment must 
not be left in tinned containers, because 
blue anthocyanin salts would be formed. 
Contact with the tinned surface of a 
grinder is not serious because the fruit 
is very cold and time of contact is short. 


FORMULAS 


For best results, the formula for the 
new dessert must be varied slightly for 
different fruits, but one of the following 
typical formulas will usually prove 
satisfactory: 


HIGH ACID FRUITS 


1. The following formula is used with 
unsugared fruit puree with high acid 
and low pectin content—such as rasp- 
berries, boysenberries, loganberries, 
youngberries, Santa Rosa plums, straw- 
berries, and similar fruits. To make ap- 
proximately 100 gallons of mix, combine 
the following ingredients: 


640 lbs. 
Gelatin (275 Bloom) ...... 5 Ibs., 13 oz. 


(Mix the gelatin and _ water, 
sterilize, and add.) 


In general, with these highly acid 
fruits no citric acid need be added. An 
exception is strawberries, which can be 
improved occasionally by the addition of 
not over 0.2 per cent (1 lb., 14 oz.) of 
citric acid to the mix. The soluble solids 
content, including the sugar in the fruit, 
should be about 37 to 38 per cent. Sugar 
should be added in approximately the 
ratio of 1 part for every 2.4 parts of 
fruit puree. High-conversion corn sirup 
can be substituted for one-third of the 
sugar, in which case slightly less fruit 
is necessary to make 100 gallons of mix. 
The corn sirup must be substituted for 
the sugar in a 3-to-2 ratio in order to 


maintain the same sweetness. With the 
sirup the formula becomes: 
610 Ibs. 
High-conversion corn sirup....125 lbs. 
Gelatin (275 Bloom)........ 5 Ibs., 13 oz. 


(Mix the gelatin and water, 
sterilize, and add.) 


LOW ACID FRUITS 


2. The following formula is used for 
fruits with low acid and high pectin 
content, such as unsugared apricots, 
cantaloupe, pears, or other naturally 
sweet fruits. To make approximately 
100 gallons of mix, combine the follow- 
ing: 


Gelatin (275 Bloom)...... 5 Ibs., 13 oz. 
1 Ib., 14 oz 


A soluble solids content of 34 to 35 per 
cent, including the natural sugar of the 
fruit, is sufficient because of the lower 
acid content of these fruits. A 3-to-l 
ratio of fruit to sugar is usually satis- 
factory, though even less sugar can 
sometimes be used. 


In the preparation of a mix, the puree, 
sugar, and citric acid (if used) are 
mixed together until well: dissolved. 
Keeping the puree and the mix cool and 
avoidance of excessive mixing tend to 
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preserve the ascorbic acid of the fruit. 
The gelatin is mixed with ten times its 
weight of water, and is heated to 170°- 
180° F. to dissolve and sterilize it. The 
mix itself is not pasteurized. During 
the addition of the gelatin sol the mix is 
stirred in order to prevent the formation 
of stringy gelatin in the mix. Here 
again excessive mixing is avoided. If a 
batch freezer is used, the gelatin sol can 
be stirred into the mix in the freezer 
before the refrigerant is addd. 


QUANTITY SUGAR PERMITTED 


The Office of Price Administration 
permits the addition of sugar in varying 
amounts of frozen pureed fruits, and 
most fruits are packed with the maxi- 
mum amount allowed. The amounts per- 
mitted are presented below, together 
with the additional amount required in 
the preparation of the dessert. The 
allowable amounts of sugar tabulated 
below are quoted from Amendment 102 
(Nov. 18, 1943) to Ration Order No. 3, 
Section 1407-241, Schedule A, Table IV, 
August 28, 1942. These amounts are of 
course subject to amendment. 


To prepare 100 gallons of mix, 
combine: 
Fruit plus 
Sugar sugar at Addi- 
allowed OPAceiling tional 
Fruit by OPA sugar content sugar 
Ratio 
fruit 
to sugar Lbs. Lbs. 
| 815 90 
ae! 905 0 
Blackberries ............ No sugar 640 265 
Boysenberries _......... No sugar 640 265 
Cantaloupe .............. No sugar 680 225 
Loganberries .......... No sugar 640 265 
Nectarines .............. | 905 0 
Plums: all types... 4 : 1 800 105 
Prunes (a type 
Raspberries ............ 800 105 
Strawberries ........... 850 55 
Youngberries .......... No sugar 640 265 


The sugar content of Velva Fruit gives 
it about the same hardness at low tem- 
peratures as that of ice cream under 
similar conditions. There is some varia- 
tion with the type of fruit, however; 
desserts made from berries, for example, 
are softer than those made from pulpy 
fruits such as peaches. 


MELTING RATE 


Tests to compare the rate of melting 
of Velva Fruit with that of good-quality 
ice cream (14 per cent butterfat and 100 
per cent overrun), were made by placing 
samples of equal weights of young- 
berry Velva Fruit (containing sucrose) 
and ice cream on separate 8-mesh screens 
at room temperature. Results showed 
that the fruit dessert melted no faster 
than the ice cream. The fruit dessert 
did not drain as completely as the ice 
cream because it does not melt to a 
liquid as does the ice cream; a good deal 
of foam remains. Foam is not con- 
sidered desirable in ice cream but does 


not detract from the fruit dessert. With 
ice cream it is important to avoid a 
“foamy collapsing feeling” in the mouth 
caused by too much overrun and too little 
body. Velva Fruit has sufficient body 
to prevent this sensation. 


STABILIZER AND OVERRUN 


The added stabilizer must produce an 
overrun of about 100 per cent with small, 
compact air cells. With an overrun of 
this amount a much smoother and better- 
textured product is obtained than with a 
lower overrun, as in ices and sherbets. 
Stabilizers suitable for ices and sherbets 
may not produce the overrun desired 
here, but 275 Bloom gelatin has proved 
satisfactory and has the added advan- 
tage of availability under present condi- 
tions. The desired overrun is easily ob- 
tained with the amount and type of 
gelatin given in the formulas except for 
very viscous purees. For very pulpy 
fruits a lesser quantity of gelatin (0.4 
per cent) frequently suffices. 

Experiments with Velva Fruit have 
indicated that the mix need not be aged. 
According to Sommer’ aging ice cream 
mixes has a beneficial effect by allowing 
a partial denaturation of the milk pro- 
teins. Since Velva Fruit contains very 
little protein, this delay is unnecessary. 

It is possible that a certain amount of 
delay would be desirable in order to per- 
mit complete hydration of the gelatin. 
This possibility was tested by assuming 
that the viscosity of the mix is a meas- 
ure of the gelatin hydration. An amount 
of gelatin sufficient to provide a 0.6 per 
cent concentration was dissolved in ten 
volumes of water and heated to 170° F. 
The gelatin sol was then added with 
stirring into a youngberry mix, sweet- 
ened with sucrose, and held in a room 
at 34° to 36°F. The viscosity was 
measured with a Brookfield synchronized 
motor viscometer. 

It is evident that the maximum vis- 
cosity is attained in 40 to 50 minutes. 
Actually the maximum hydration can be 
attained much sooner. The mix was 
warmed slightly by the addition of the 
hot gelatin sol. A part of the increase 
in viscosity was due to the normal cool- 
ing of the mix back to 36° F. It may 
not be necessary to attain the maximum 
degree of hydration in order to get the 
proper overrun. A _ satisfactory 100- 
per cent overrun has been attained in a 
small one-gallon batch freezer, when the 
elapsed time after the addition of gelatin 
sol was only 5 to 10 minutes. 


The overrun varies somewhat with the 
fruit. Desserts prepared from buttery 
purees, such as peach and apricot, tend 
to be dry and “grainy” when too much 
overrun is introduced. About 80 to 90 
per cent is satisfactory for this type of 
puree. These flavors are too delicate to 
stand great dilution. Highly flavored 
berry and plum desserts, in contrast, 
have had good texture and flavor with 
100 to 110 per cent overrun. Since the 
mixes have a different viscosity from ice 


1H. H. Sommer: The Theory and Practice of Ice 
Cream Making. Olson Publishing Co., Milwaukee, 
19388. 
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cream mixes, the proper overrun settings 
on continuous ice cream freezers may 
have to be determined by experiment. 


SUGAR SUBSTITUTES 


The type of sugar substitute that is 
suitable varies with the fruit. Corn 
sirups and other substitutes containing 
dextrins make the dessert stiffer and 
more melt-resistant and give it more 
body. Corn sugar (dextrose) will not do 
this. Sirups should not be used with 
fruits high in pectin content, such as 
apricots, peaches, prunes, and nectarines, 
which are already quite stiff and melt- 
resistant. Sirups can be used with berry 
purees, since they have a thinner con-_ 
sistency and can use the extra stiffening 
properties. Corn sugar has been found 
undesirable for use in frozen berries be- 
cause it imparts a bluish cast. 

Substitute sugar is not required in 
Velva Fruit to stabilize the sucrose and 
prevent its crystallization, as in ices. 
The higher amount of stabilizer and 
fruit solids in these desserts prevents 
such erystallization. Crystallization has 
not occurred during accelerated storage 
tests over a period of six months. Velva 
Fruit desserts can probably be stored 
for longer periods than ice cream. No 
“shrinkage” was noted during six- 
months’ storage of Velva Fruit in 3%- 
ounce waxed paper cups. 


USEFUL VARIETIES 


Almost any fruit with a pronounced 
flavor can be used in making Velva 
Fruit. The desserts prepared from the 
common berries (raspberries, straw- 
berries, loganberries, boysenberries, 
youngberries) have been outstanding. 
They possess a smooth texture and a 
pronounced berry flavor. Tree fruits 
such as apricot, Santa Rosa plum, and 
fresh prune (French plum) produce fine 
desserts, which are very smooth-textured 
and well flavored. Cantaloupe puree has 
produced a remarkably fine frozen des- 
sert, and is available in considerable sur- 
plus. Fruits, such as peaches and nec- 
tarines, with less pronounced flavor, have 
produced desserts with a smooth texture 
but a more delicate flavor. 

Blends can be prepared by mixing the 
less available and more expensive berries 
with the less expensive but more avail- 
able tree fruits such as pear and apple. 
The best blending tree fruit tested has 
been Hardy pear. Though the pear oes 
not have a strong flavor, its flavor is of 
a particular aromatic quality that <ar- 
ries over very well in blends. One o! the 
best fruit blends thus far prepared :s a 
half-and-half mixture of Hardy pea: and 
Cuthbert raspberry. The pears mu-* be 
finely ground and passed throug: 4 
pulper screen with holes not over () ')26- 
inch in diameter; if the holes are lai zer, 
small bits of peel will pass through and 
cause a gritty texture. The blendin;; can 
be done by the dessert manufacurer 
more easily than by the packer of f1vzen 
fruits because all fruits do not ripe at 
the same time; for example pears ripen 
later than the berries. 
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NUTRITIVE VALUE OF VELVA 
FRUIT 


Since the dessert is kept cold at all 
times, it retains essentially all of the 
nutritive and health-regulating qualities 
of the fruit puree, such as vitamins, 
minerals, and other natural constituents. 
The vitamin A in yellow-fleshed peaches, 
apricots and cantaloupes is maintained 
intact, and the ascorbic acid is well re- 
tained. It has been found with berry 
puree, for example, that a loss of less 
than 10 per cent of the ascorbic acid 
occurred during preparation of the mix, 
accelerated aging for 15 hours, freezing, 
hardening, packaging, and storage for 
3 months in 34%-ounce paper containers. 
It was found that most of the loss oc- 
curred during the aging, which can be 
omitted. 


Some loss of ascorbic acid occurs dur- 
ing the pureeing of the fruit preliminary 
to freezing, and the extent of the loss 
varies with the temperature and condi- 
tion of the fruit, the type of pulper em- 
ployed, and the enzyme system of the 
fruit being pureed. Tests showed that 
raspberries and strawberries lost no 
ascorbic acid during pureeing in the type 
of pulper that incorporates little air— 
that is, one using a pressing rather than 
a beating action. Cantaloupes lost from 
a fourth to a half of their asc8rbic acid 
content during pureeing in this recom- 
mended type of pulper. Consecutive 
pulping to obtain a high puree recovery 
and delay before freezing caused the 
greater losses. Pureeing in a disinte- 
grator rapidly destroyed all the ascorbic 
acid present. Since the variety of canta- 
loupe used contains 48 to 50 milligrams 
of ascorbic acid per 100 grams, these 
losses become significant. 


While Velva Fruit has essentially all 
of the ascorbic acid of the puree, it thus 
lacks some of the ascorbic acid of the 
whole fruit because of loss during puree- 
ing. Desserts prepared from such ber- 
ries as loganberries, youngberries, and 
raspberries have averaged 10 to 15 milli- 
grams of ascorbic acid per 100 grams, 
while that made from strawberries has 
averaged 40 milligrams per 100 grams. 
The ascorbic acid content is decreased 
to the extent of the dilution with sugar. 
Since cantaloupe and similar low-acid 
purees are made considerably more acid 
during the mixing, the losses during 
preparation and storage of the finished 
product are small in comparison with 
losse. during pureeing. The retention of 
ascor jie acid during the manufacture of 
Stray berry Velva Fruit is discussed in a 
Sepa) ite paper. 


Sine these desserts have a pH that 
retai' s ascorbic acid and since they are 
kept t low temperatures, they are an 
ideal vehicle for fortification with syn- 
thet ascorbic acid. Loganberry puree, 
fortii' -d with synthetic ascorbic acid to 
conta’: 60 milligrams of ascorbic acid 


Per 10 grams of dessert, lost less than | 


1 miigram per 100 grams during 4 
Mont! s’ storage in 3%-ounce paper 
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WATCHING WASHINGTON 


A weekly digest of Government requirements made upon the 


Canning and Allied Industries for the winning of the war. 


WEA REPORTS ON 1944 FOOD 
PROGRAM 


The most complete picture yet pre- 
sented of the wartime food situation in 
the United States appears in a report 
issued March 20 by the War Food Ad- 
ministration, entitled “Food Program for 
1944,” WFA announced. 

Prepared in response to a request from 
James F. Byrnes, director of War 
Mobilization, the “Food Program for 
1944” reviews the situation with respect 
to problems of both production and dis- 
tribution, in their relation to military; 
lend-lease, and civilian demands and 
needs for food. It also presents a pic- 
ture of the world food situation within 
the framework of which the United 
States food program has been planned. 

The War Food Administration in this 
report points to estimated total require- 
ments, military, lend-lease and U. S. 
civilian, above those for 1943 for some 
of the more important foods as follows: 
All meats, up 6 per cent; dairy products, 
up 3 per cent; edible fats excluding 
butter, 11 per cent higher; eggs, up 4 
per cent; potatoes, 14 per cent higher 
requirements; canned vegetables, 8 per 
cent more; and canned fruits, up 7 
per cent. 

Concerning the production program, it 
is pointed out that in 1943 our total pro- 
duction was nearly one-third greater 
than the pre-war average (1935-39). 
Farmers are undertaking to increase 


their crop acreage for 1944, and to con-. 


tinue heavy production of meats, dairy 
products, and eggs, yet even complete 
fulfilment of this program, says the re- 
port, will not satisfy the ever-mounting 
needs. 


“Military and lend-lease requirements | 


are still increasing,” it explains, “and 
with civilian buying power increasing 
also, the food demand inevitably out- 
strips the supply. It is simply not pos- 
sible to have all the food we and our 
allies could use, not only because produc- 
tion capacity is limited, but also because 
food production facilities are affected by 
the production of all war necessities 
from bayonets to battleships, through 
apportionment of labor, machinery,-and 
other things.” 


SHARING THE SUPPLY 


The purpose of the food distribution 
pattern, it is indicated, is to assure 
proper sharing among the different 
users. The major part of our agricul- 
tural production will go to the civilian 
population. Military requirements and 
allocations, it is pointed out, will depend 
on the total number of men in service, 


and on the proportion of men overseas 
and on the number and location of fight- 
ing fronts. 

Shipments to Russia in 1944 are esti- 
mated on the basis of slightly increased 
quantities over last year, though much 
more food would be necessary to provide 
the Russians with anywhere near an 
adequate supply, WFA said. 

Our food contributions to Great 
Britain, the report says, will be only a 
small part of the British total needs, and 
in 1944 won’t differ substantially from 
those of 1943. They will be only the 
quantity and type of food which, when 
added to the supplies otherwise available, 
will maintain the people’s fighting and 
productive strength. 

Government procurements of food will 
account for about one-fourth of the 
United States total production for the 
year. Allocations indicated in the report 
are as follows: 


To military use and export: All the 
dried eggs; substantially all the dehy- 
drated vegetables; more than half the 
dried fruit and dehydrated soups; nearly 
half the canned fruits and canned juices, 
excluding citrus; nearly half the dry 
beans; nearly two-thirds the dry peas; 
and about half the rice to be milled. 
Armed forces, lend-lease and other ex- 
ports will also get the larger share of 
the dried milk, about half the evaported 
milk, and nearly half the cheese. As for 
meats, the war program calls for about 
one-third of the pork, lamb, and mutton 
to be produced, about one-fourth of the 
beef, and one-fifth of the veal. These 
takings will average about 30 per cent 
of the total allocable supplies of such 
meats. 

To civilians: About three-fourths the 
butter supply, which. represents about 
one-fourth less butter than the 1935-39 
average; about the same number of eggs 
as in 1948; less of some fruits, but the 
decrease should be partly offset by larger 
supplies of citrus fruit. The program 
ealls for stabilization of civilian fluid- 
milk consumption at about the level of 
last June; fluid milk consumption has, 
however, increased steadily since the be- 
ginning of the war. The amount of pork, 
lamb and mutton, beef and veal for 
civilians will be about 4 per cent greater 
than the average for 1935-39, and about 
the same as in 1943. 

The “Food Program for 1944” report 
brings information together on agricul- 
tural manpower, fertilizers, feed grains, 
insecticides and fungicides, seed, trans- 
portation, and processing facilities, and 
other factors in our production capacity. 

WFA’s price-support program, as a 
necessary means of assuring production, 
is set forth in detail. 
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CAN MANUFACTURERS FEAR 
CAN SHORTAGE 


Sheet steel requirements for the 1944 
food pack, proposed minor changes in 
Container Conservation Order M-81, ship- 
ping container shortage and a projected 
industry statement on packaging policy 
for application when war controls can 
be relaxed, were the principal topics dis- 
cussed at the Can Manufacturers In- 
dustry Advisory Committee meeting, the 
War Production Board said today. 

War Food Administration’s require- 
ments for foods to be packed in cans 
were checked against the quantity of 
sheet steel allocated by WPB to can 
manufacturers for the first and second 
quarters, and estimated for the third 
quarter. IAC members felt that the re- 
sulting quantity of cans would be none 
too ample for the anticipated pack, and 
recommended that the program again be 
reviewed when crop yield can be more 
accurately forecast than at present. 

Proposed small changes in order M-81, 
making some technical alterations in 
specifications, were reviewed by the com- 
mittee and approved with one minor ex- 
ception, to which further study will be 
given. 


IAC members pointed to the increasing 


difficulty in obtaining enough shipping. 


cartons at the right time. A _ recent 
WPB order, P-146, which more clearly 
establishes shipping carton ratings, was 
mentioned by government representatives 
as likely to ease this situation. But, in 
view of present delivery difficulties, IAC 
members recommended that shipping 
carton supply, to move cans from manu- 
facturer to packing plant, be given 
further attention. Government repre- 
sentatives agreed to review this matter 
at once. 


With a view to obtaining industry 
opinion as to method of relaxing war 
restrictions, when such action becomes 
possible at some future date, a Task 
Committee was appointed, from the IAC 
group, to work with WPB. Five IAC 
members, representing large, medium 
and small manufacturers, and every type 
of industry product, will explore the 
problems. The Task Committee, one of 
several in the containers field, will then 
present a plan for the can manufac- 
turers’ return to normal practice. Their 
report, like others representing specific 
segments of the containers industry, will 
serve as a guide in the overall WPB 
plan for reconversion of packaging. 

Committee members recommended that 
manpower for their industry be thor- 
oughly discussed at next month’s com- 
mittee meeting. Government representa- 
tives agreed to give that topic a promi- 
nent place on the agenda. 


SUGAR FOR PROCESSORS 


There will be no cut in the quantity of 
sugar allowed processors of canned fruits 
and vegetables and some specialty items 
for the second quarter of 1944, according 
to a recent statement of the War Food 
Administration, 
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REFRIGERATED STORAGE 


FROZEN FOODS MUST BE MOVED 


Within 30 days of March 22, 1944, 
holders of frozen poultry, frozen and cold 
pack fruits and vegetables and fruit and 
vegetable purees must reduce their pres- 
ent stocks in refrigerated storage by 20 
per cent under two order amendments 
issued by the War Food Administration. 

The action, contained in Amendment 1 
to Food Distribution Order 90 and 
Amendment 1 to Food Distribution Or- 
der 90.1, became necessary because of the 
present shortage of refrigerated space. 

Under the action, effective March 22, 
1944, no person—unless he is specifically 
authorized by the Director of Food Dis- 
tribution—may retain or cause to be re- 
tained in any cold storage warehouse 
more than 80 per cent of the total stocks 
of frozen poultry, frozen and cold pack 
fruits and vegetables, and fruit and veg- 
etable purees which he had in that ware- 
house on the effective date of the amend- 
ments. 


This 20 per cent reduction applies to 
the total stocks of these commodities of 
each owner in each warehouse, and the 
reduction is to be maintained until June 
1, 1944. Commodities of these kinds 
which are moved out of storage under 
the provisions of Amendment 2 to Food 
Distribution Order 70—which restricts 
the storage period on any commodity to 
10 months—count toward the percentage 
reduction. 


A period of 30 days after the effective 
date is allowed for completion of the 
reduction. Stocks owned by the Armed 
Forces are not affected. 

The action was taken by the War Food 
Administration to move some of the 
perishable commodities out of public re- 
frigerated storage into consumer chan- 
nels and so make room (1) for the new 
pack of frozen fruits and vegetables, and 
(2) to permit the accumulation of meats, 
eggs and other important perishables 
during the current season so that they 
may be available when they are in short 
supply. 


CANNED FISH ON RESTRICTED 
LIST 


Amendment 2 to FDO 70-1 adds nuts 
in the shell, including peanuts, and 
canned fish, and canned shellfish in her- 
metically sealed containers, to the list of 
commodities which may not be stored in 
refrigerated storage for a period in ex- 
cess of ten months, unless specifically 
authorized to do so by the Director of 
Food Distribution. 


WALSH-HEALY EXTENSION 


At the request of the Secretary of 
War, the Division of Public Contracts of 
the Department of Labor has extended 
to December 31, 1944, the exemption of 
contracts for evaporated milk and pow- 
dered skimmed milk from provisions of 
Section 1 of the Walsh-Healy Act. 


CORN COMMITTEE APPOINTED 


In line with a statement made by F. A, 
Meyer at the recent Chicago Conference 
regarding plans for the appointment of 
commodity advisory committees, the fol- 
lowing men have been named to the 
Canned Corn Industry Advisory Com- 
mittee: Bruce White, H. C. Baxter & 
Brother, Brunswick, Maine; Stewart K. 
Farrar, Comstock Canning Corporation, 
Newark, New York; James M. Shriver, 
The B. F. Shriver Company, Westmin- 
ster, Maryland; Leland S. Argall, Cali- 
fornia Packing Corporation, Rochelle, 
Illinois; C. H. Chitham, Milford Canning 
Company, Milford, Illinois; Fred M. 
Moss, Idaho Canning Company, Payette, 
Idaho; Garth E. Carrier, Iowa Canning 
Company, Vinton, Iowa; John P. Kramer, 
Mammoth Spring Canning Company, 
Sussex, Wisconsin; Henry W. Hartle, 
Owatonna Canning Company, Owatonna, 
Minnesota; W. P. Reynolds, Libby, Mc- 
Neill & Libby Company, Chicago, IIli- 
nois; Frank Cravens, Hougland Packing 
Company, Franklin, Indiana; J. I. Smith, 
Jr., Esmerlda Canning Company, Circle- 
ville, Ohio. 


One more appointment is yet to be 
made, representing the Eastern Shore of 
Maryland. The first meeting of the com- 
mittee is expected to be held early in 
April. 


PRIORITY RATINGS 


BOXES—As provided in Order P-116, 
canners may obtain fibre shipping con- 
tainers by applying the rating of AA- 
2-X. Failing in this they may apply to 
the Quartermaster Corps who may as- 
sign a rating of AA-1, which they will 
be permitted to use for the purpose. 


MACHINERY—Under the latest change 
to Order L-292 as amended March 11, 
canners may purchase new canning ma- 
chinery with a value up to $500 under 
their MRO AA-1 rating, as provided in 
Controlled Materials Plan Regulation 5. 
The amended order now permits the un- 
restricted sale and transfer of used ma- 
chinery. Purchase of any new machin- 
ery with a value in excess of $500 must 
be approved by the War Food Admin- 
istration using Form WPB 576. 


MUSTARD CONTAINERS 


Packers of mustard may continue to 
use the same type of glass containe: that 
they are presently using and thai may 
be manufactured prior to June 2, the 
War Production Board said Marc): 20. 

The amendment to Schedule C o/ glass 
standardization order L-103 extends the 
cut-off date for this use from Ma‘ch 20 
to June 20, 1944. By June 20, 1944, 
standard containers will be availab'e and 
after that date must be used |v the 
mustard packers. This additional period 
will allow the glass industry, working at 
capacity, sufficient time to prepare mol 
and to produce simplified containe:'s. 
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Even under fire 
our soldiers 


get their daily quart of milk ! 


Wherever our fighting men go, their K ration 
kits supply them with their daily milk supply .. . 
in the form of cheese packed in 4 ounce cans! 


It takes 10 pounds of milk (5 quarts) to make 
one pound of American Cheddar Cheese... 
so each of these 4 ounce cans contains the 
essential food values of a quart plus an addi- 
tional glass of milk. 


The Plymouth, Wisconsin, Plant of the Lakeshire- 
Marty Co., Division of The Borden Company, 


packs millions of pounds of Pasteurized Proc- 
essed Cheese in sturdy, easy-to-open cans 
supplied by Crown. In all parts of the world, our 
fighting forces are getting their “quart of milk 
each day” ...in the form of cheese . . . thanks 
to these Crown Cans that protect the contents 
from the Wisconsin plant all the way to the front! 


One more reason why the men and women of 
Crown take extra pride in their job of making 
the containers that serve our fighting men! 


CROWN CAN COMPANY, New York « Philadelphia 
Division of Crown Cork and Seal Company, Baltimore, Md. 
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GRAMS of INTEREST 


ARMY BUYERS CALL MEETING 
WITH CANNERS 


Canners from the States of Ohio, 
Michigan, Indiana and Kentucky will 
meet with field buyers from Columbus, 
Ohio, at the Deschler-Wallick Hotel, 
Columbus, Tuesday and Wednesday, 
April 4 and 5. The meeting has been 
called especially at the request of the 
QMC Procurement Division to explain all 
matters pertaining to the 1944 procure- 
ment program. Each canner will be told 
what part of his merchandise is to be 
packed in painted cans and what type 
of boxes are to be used, and other infor- 
mation pertinent to the Government’s- 
requirements. The canners in the above 
mentioned States come under the juris- 
diction of the Columbus field buying 
office. 


PACKAGING CONFERENCE 


The American Management Associa- 
tion will sponsor a Packaging Confer- 
ence and Exposition at the Palmer 
House, Chicago, March 28-317 Every 
phase of packaging will be discussed at 
the four-day meeting, with the Exhibi- 
tion Hall open each day from 1:00 P.M. 
to 10:00 P.M., except Friday, when it 
will be open from 9:00 A.M. to 1:00 P.M. 
A long list of exhibitors, many of them 
familiar to the canners, will take part 
in the exposition. 


FIRE PREVENTION INSPECTION 
URGED 


Nationwide fire losses to industrial 
properties during 1943 increased 40% 
over the previous year, marking last year 
as one of the worst in the history of the 
country says Lansing B. Warner, Inc., 
Chicago. 

While the 1943 fire record for plants 
insured through the Warner office re- 
versed the national trend, the situation 
is one which deserves positive action on 
the part of every property owner and 
every plant employee. One of the first 
steps which should be taken is to make 
a careful inventory of all potential fire 
hazards in your plants, Warner warns. 
This is important, and it may save your 
plant from a serious fire this year. 

To aid in this work—and to increase 
the effectiveness of this service, Warner 
is providing each subscriber with a series 
of fire prevention inspection bulletins. 
The first of these covers heating equip- 
ment hazards and, coming as it does 
toward the close of the heating season, 
it suggests not only self-inspection now 
but arrangement for whatever work may 
prove necessary to correct hidden or un- 
recognized hazards before they result in 
fires. 
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CONTINENTAL PROMOTES 
E. W. GRAY 


Everett W. Gray, Supervisor of Cred- 
its, Continental Can Company, Inc., was 
elected Assistant Treasurer of the Com- 
pany at a recent meeting of the Board of 
Directors. A native of Massachusetts, 
Mr. Gray began his service with Conti- 
nental in 1935, as an Assistant on credit 
matters. For the past several years he 


has supervised Continental credit. opera- . 


tions and, as Assistant Treasurer, will 
continue to do so, in addition to other 
duties under Sherlock McKewen, Secre- 
tary and Treasurer of the Company. 


MORE ORGANIC NITROGEN 
FOR FERTILIZER 


The WFA has announced an action 
slightly increasing the amount of organic 
nitrogen which fertilizer manufacturers 
may use. Amendment No. 1 to Food Pro- 
duction Order No. 12, Revision 2 permits 
the use of 80 per cent of the organic 
nitrogen used by fertilizer manufac- 
turers in the 1941-42 fiscal year, rather 
than the 70 per cent previously allowed. 
The improved supply of organic nitrogen 
results from higher production of in- 
edible materials than was originally 
anticipated. 


HENRY KILIAN DEAD 


Henry F. C. Kilian, prominent member 
of the food trade, New York City, passed 
away Friday March 17th at Miami, 
Florida. 

Mr. Kilian had been located on Hudson 
Street for the past 55 years in the food 
business and left a name second to none 
in his line. 

Mr. Kilian has been inactive for the 
past two years. His business will be 
carried on by the present personnel 
under the title of Henry Kilian, Inc. This 
personnel has been associated with Mr. 
Kilian for the past 20 years. 


INCREASE SOUP SALES 


Thomas J. Lipton, Inc., whose business 
prior to the war was exclusively the im- 
portation, packaging, and distribution of 
teas, increased their sales of dehydrated 
soups more than 50 per cent in 1943, 
R. B. Smallwood, president, declared in 
his annual report this week. 

The company’s dehydration plant at 
Albion, N. Y., completed late in 1942, 
has been operating 24 hours a day pro- 
ducing dried soup mixes almost ex- 
clusively for the Army and Lend-Lease, 
he said. 


PROGRAM 
THE TRI-STATE SPRING MEETING 


Lord Baltimore Hotel, Baltimore, Md. 


MONDAY, APRIL 8rd, 1944 
1:30 P.M.—Luncheon—Ball Room. 


2:00 P.M.—Price Structure on Canned 
Vegetables—Charles R. Lampe, Pro- 
cessed Fruits and Vegetables Section 


Government Requirements 1944 Pack 
of Canned Vegetables — Quantities, 
Quality, Shipping Containers, ete.— 
W. E. Vaughn, Consultant Quarter- 
master Department 


Plans to Meet the Manpower Situation 
—Henry E. Treide, Director, Region 
No. IV—includes Maryland and Vir- 
ginia 

Francis L. McNamee, Director, Region 
No. III—includes Delaware, New Jer- 
sey and Pennsylvania 


Round Table Discussion 


5:00 P.M.—Conference Lima Bean Pack- 
ers—Ralph O. Dulany, Presiding 


7:00 P.M.—Buffet Supper and Floor 
Show—Courtesy of the Get-Together 
Committee of the Allied Industries 


TUESDAY, APRIL 4th, 1944 


10:30 A.M.—The Canning Program for 
1944—John E. Dodds, Chief, Processed 
Marketing Division—Fruits and Vege- 
table Branch, U. S. Department of 
Agriculture 


Certification Requirements — Wm. H. 
Evans, East Central Division, Agri- 
culture Adjustment Agency 


Round Table Discussion — Conducted 
by Wm. H. Evans; Joseph H. Bland- 
ford, Chairman, Maryland State Board; 
C. A. Collins, Chairman, New Jersey 
State Board; C. E. Ochletree, Chair- 
man, Delaware State Board 


12:30 P.M.—Luncheon Meeting—Board 
of Directors 


12:30 P.M.— Luncheon Meeting Corn 
Canners—Charles Ross III, Presiding 
Better Practices in Corn Growing— 
Dr. C. H. Mahoney, University of 
Maryland 


Revision Corn Grades — Harvey RB. 
Burr, Corn Canners Service Bureau 


JOIN DEHYDRATOR GROUP 


Charles G. Summers, Jr., Inc., New 
Freedom, Pa., Louis Milani Foods, Chi- 
cago, and Midwest Dehydratins Co» 
Duluth, have been admitted as active 
members of the National Dehyd:ators 
Association. 

S. C. Johnson & Son, Inc., Racine, Wis- 
consin, have been elected to associate 
membership in the association. 


THE CANNING TRADE - March 27, 1944 


TH 


: 


FOR THRESHING 
LIMA BEANS 


The threshing of green lima beans 
for canning or freezing purposes 
presents problems considerably 
different than peas. Our organiz- 
ation has carefully studied this 
problem and we have developed the 
most complete and efficient line of 
machinery for this purpose. Be- 
cause of their greater efficiency 
and sturdy construction, Hama- 
chek Viners and Equipment are 
extensively used on this product. 


May we help you improve your 
lima bean pack?—and your profits? 


AMACH 


MACHINE. 
Green Pea Hulling tee 


Es'ablished 1880 Incorporated 1924 
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WISCONSIN 


Improvements you make now cut costs, raise quality 
—not only for today but for thousands of tomorrows. 
Equipped-with the latest FMC Machinery and Equip- 
ment, you are in a position to meet any business 
conditions to be encountered. 


FMC UNIVERSAL CAN WASHER 


The modern, scien- 
tific, speedy method 
of thoroughly clean- 
ing and sterilizing 


REMOVABLE COVER cans. 
HOW IT OPERATES 


No more guess work in sterilizing containers. The 
Universal FMC Can Washer washes with both water 
and steam, with cans in inverted position for per- 
fect drainage. Cans handled gently, no crushing 
or bending. Washer totally enclosed; no spray or 
moisture in air or on floor or machines. Handles 
cans from 2” to 4” in diameter—from 2” to 7%” in 


height, with a few change parts. 


Most complete line of Canning Machinery 
on the market for Corn, Tomatoes, Peas, 
Beans, Fruits, etc. 
wettta Send for 248-page Catalog of FMC 
ant se CANNING EQUIPMENT and plan your 


me Plant Improvement Program NOW 
D-901 
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SECOND AWARD TO 
DEWEY & ALMY 


The Dewey and Almy Chemical Com- 
pany March 14 received word from Rob- 
ert P. Patterson, Under Secretary of 
War, that it had won for the second time 
the Army-Navy Production Award for 
meritorious services on the production 
front. Charles Almy, Vice-President, 
commenting on the award, said, “This 
is a tribute to the men and women of our 
Cambridge plant, who have continued to 
maintain the high standard of production 
they have set for themselves. I am 
proud of their determined efforts.” 


The award means the addition of a 
white star to the “E” pennant, the Army- 
’ Navy Production Award flag, which flies 
over the company’s Cambridge plant. On 
August 18, 1943, in an impressive cere- 
mony attended by high-ranking Army 
and Navy officers, Governor Saltonstall, 
and many distinguished guests, the first 
Army-Navy Production Award was pre- 
sented to the company, now followed by 
this renewal for continued achievement. 


LATER PLANTING AIDS IN 
CONTROL OF CORN BORER 


Strategy of annihilation for Illinois 
corn growers to use in their private war 
apart from the conflict with Germany 
and Japan was outlined recently by H. B. 
Petty, Jr., assistant in entomology exten- 
sion, State Natural History Survey, 
Urbana, Ill. Tactics recommended will 
be directed against the European corn 
borer and other crop pests. 


European corn borer, relatively abun- 
dant in 1943, has caused much comment 
and worry, but losses to field corn have 
been comparatively small, Petty said. 
How natural conditions in 1943 limited 
the damage points up one of the major 
control measures recommended for 1944 
—avoiding early planting. Also recom- 
mended are clean plowing and use of 
adapted varieties of seed corn. 


Grape colaspis probably has caused 
more crop loss than corn borer, but in 
many cases its danger has been over- 
looked by farmers, Petty commented. 
DN dust is available for combatting 
chinch bugs this year. If dry weather 
continues late into the spring, the chinch 
bug may become a serious threat this 
year, he warned. 


NEW HEADQUARTERS 


Birds-Eye-Snider division of General 
Foods Corporation has leased space in 
New York City for the concentration of 
executive direction of the corporation’s 
canning and quick-freezing holdings in 
_ that city. 

Operations of the Snider division were 
formerly centered at Rochester, with the 
headquarters of General Foods’ other 
canning properties located at the points 
formerly headquarters for its various 
subsidiaries. 


HEADS BROKER GROUP 


G. L. Watt of Watt & Scott (Toronto) 
Ltd., has been elected president of the 
Ontario Food Brokers’ Association for 
1944, 


Other officers were named as follows: 
A. J. R. May, A. S. May & Co., Toronto, 
and James Kyd, of Ottawa, vice presi- 
dents; A. G. Raper, of A. G. Raper & 
Co., Toronto, secretary-treasurer; F. A. 
Bone of F. A. Bone & Son, Toronto, C. 
W. Griffin, both of Toronto; A. R. Elton, 
A. E. Richards & Co., Hamilton, and 
J. A. Riddell, W. G. A. Lambe & Co., 
Toronto, directors. 


FOOD TECHNOLOGISTS PRO- 
GRAM TAKES SHAPE 


Military specialists will join a veri- 
table “Who’s Who” of food processing 
technologists in addressing the fifth an- 
nual meeting of the Institute of Food 
Technologists to be held May 29, 30 and 
31 at the Edgewater Beach hotel in 
Chicago. 


The tentative program is being ar- 
ranged to cover three different aspects of 
food technology. The opening session on 
Monday, May 29, will review develop- 
ments since the last IFT annual meeting 
at St. Louis, Mo., in June, 1943. The 
speakers on the second day, May 30, will 
concentrate on problems pertinent to the 
war effort and the third and final session 
will be devoted to a discussion of im- 
mediate future and postwar problems. 


The registration booth is scheduled to 
open in the Edgewater Beach hotel Sun- 
day morning, May 28. Installation of 
exhibits for the show to be held again 
this year in connection with the meeting 
will continue through Sunday. Space has 
been assigned for 30 displays of which 


all but two have been allotted to com- 
mercial exhibitors. 

Educational booths will be maintained 
by the Chicago Section of IFT and the 
Quartermaster Corps Subsistence Labo- 
ratory. 

An event of unusual interest and im- 
portance will be the annual banquet on 
Tuesday evening, May 30, of which the 
highlight will be presentation of the 
Nicholas Appert Medal Award of the 
Chicago Section to C. A. Browne, United 
States Department of Agriculture, Wash- 
ington, D. C. 


WEST COAST NOTES 


GOVERNOR EARL WARREN of California 
is considering a request from California 
tuna fishing interests that the U. §S. 
State Department ask the Mexican gov- 
ernment to lower the “tariff” on tuna 
koats which enter Mexican waters. Tle 
tariff was recently raised from $12.05 
to $19.33 per net ressistered ton and fish- 
ermen claim they cax:not pay this because 
of the ceiling of $200 a ton the OPA 
has put on tuna for processing. 


CALIFORNIA FROZEN FOODS, INC. is erect- 
ing a plant at Goldei. State Highway 
and Tully Road, Mcde:to, Calif., at an 
c:timated cost of $100,000. 


H. L. KIMBALL, secretary of the Tea 
Gard-n Products Co., San Francisco, 
Calif.. has given up this office as a step 
toward retirement from active participa- 
tion ir che business. He will, however, 
romain as a director for a time. Mr. 
Kimball has been with this firm about 
forty years and has filled many positions, 
including that of laboratory chemist. He 
has also taken an active part in the work 
of the Preservers Section of the Canners 
League of California. 


TOMATO PACK FOR 1943 (in cases) 


Compiled by NCA Division of Statistics 


24/3038 


Mise. Tin 


24/2% 6/10 and Glass Total 


New York 
Maryland 
Delaware 

New Jersey.. 
Pennsylvania 
Va. and W. Va.. 


206,566 
5,365,947 
284,624 
67,330 
616,194 
2,179,971 
357,763 
1,087,152 
402,992 
971,246 


Indiana 


Colorado 

Utah 

California 

Other States........ 2,050,416 


684,380! 
7,423,86:! 
509,11 

259,611 
944,455 
2,867,027 
682,455 
1,974,845 
580,805 
1,182,2°9 
389,0°0 
908,304 
3,623,066 
8,001,827 


146,144 
899,197 
120,873 
30,058 
114,258 
504,599 
135,313 
387,060 
66,420 
117,701 
154,390 
545,525 
1,954,318 
356,873 


319,108 
1,147,613 


12,483 


214,023 
160,095 
178,494 
465,629 
108,257 
93,342 
79,515 
246,389 
1,198,636 
566,298 


Total U. S 14,271,272 


14,856 


5,532,729 5,043,243 85,430 25,026,561 


16,431 Miscellaneous Tin. 
is equal to 29,210,840 cases basis 24/2’s. 


tomatoes during 1943. 


Included in the Miscellaneous Total of 85,430 is 12,505 packed in glass, 56,494 #1 Tall, a:@ 
The total pack of tomatoes for 1943, in cases of all sizes, amounted to 25,026,561, whic! 


The above report is a summary of the pack of all canners known to have been packi 
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* The Months Rebuilding PEA GRADERS 
After a Fire... May Lose 


Your Productive Season! PEA CLEANERS 


In any factory, the months imme- SAM PLE GRAD ERS 
diately following a fire are non- 
productive—but to a canner these CLEAN-U P HU LLE RS 


same months may mean the loss of 
a whole year’s earnings. 


But the production earnings of TOMATO WASHERS & SCALDERS 
this critical period can be pro- 
tected. Lansing B. Warner, Inc., 
offers 7 different types of cover- CORN CLEANERS 
age so that you can select the policy 
best suited to your needs—and at CORN TRIMMERS 
a low cost. 
Check into the facts and costs, 
then decide. Write us today. SPI NACH WASHERS 


ASPARAGUS PACKER 
SPECIALIZED. INSURANCE 

BEEVICE Alll of our usual construction. Let us have your 
inquiries for these and any special machines. 


to the 
FOOD PROCESSING 
a INDUSTRY 
DEPENDABLE AND ECONOMICAL 
» FOR 36 YEARS 


THE SINCLAIR-SCOTTCO. 


**The Original Grader House’’ 
BALTIMORE, MARYLAND 


Handles toma- 
toes, pumpkin» 
squash, 
potatoes, apples, 
berries, baby 
food—all fruits 
and vegetables 


for which 


are used. 
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avoided by easy 


LANGSENKAM 


1, ind. 


p CO., Indianapolis 


Consult this Reference Book of 
Better Canning Plant Equipment 
for Better Production Ideas 


Western Representative: KING SALES & ENGINEERING CO., SAN FRANCISCO, 
who carry stocks of Replacement Parts 
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RAW PRODUCTS 


U. S. STANDARDS FOR TOMATO 
PLANTS 


(Effective January 3, 1944) 


GRADES 


U. S. No. 1 shall consist of tomato 
plants of similar varietal characteristics 
(1) which are fairly fresh (2), strong 
(3) and unbroken (4). The stems shall 
te fairly straight (5), firm (6), but not 
soft (7), or woody (8). The tops shall 
be leafy (9), and of normal color (10). 
The length of the main tap root (16) 
shall be not less than 1% inches. 


The plants shall be free from decay, 
early blight (Alternaria Solani), and 
bacterial canker (Phytomonas michigan- 
esis), and from damage (11) caused by 
other diseases, freezing (12), heating 
(13), foreign material, insects, mechani- 
cal or other means. 

Unless otherwise specified, the di- 
ameter (14) of the stem of each plant 
shall be not less than i inch and the 
length of the stem (15) shall not be less 
than 6 inches nor more than 9 inches. 


TOLERANCES 


In order to allow for variations other 
than size, incident to proper grading and 
handling, not more than a total of 10 
per cent, by count, of the tomato plants 
in any lot may be below the requirements 
of this grade, but no tolerance shall be 
allowed for decay, early blight (Alter- 
naria sollani), or bacterial canker (Phy- 
tomonas michiganensis). In addition, 
not more than a total of 10 per cent, by 
count, of the tomato plants in any lot 
may not meet the specified requirements, 
but not more than 5 per cent shall be 
allowed for plants which are smaller 
than the minimum diameter required. 


STANDARDS FOR BUNCHING 


Tomato plants may be packed loose or 
in bunches. When bunched, the number 
of plants per bunch shall average not 
less than 50 plants in 50-size bunches 
and not less than 100 plants in 100-size 
bunches. 


STANDARDS FOR PACKING 


The plants in individual bunches shall 
be arranged with the tops of the roots 
in approximately the same plane and the 
roots shall be protected by an adequate 
supply of moistened peat moss, sphag- 
num moss, or other suitable packing ma- 
terial with moisture holding capacity, 
well scattered over the roots in the bunch 
and held in place with a paper wrap. 
The bunches shall be packed upright and 
fairly tightly in containers of sufficient 
height to accomodate the size of plants 
packed and in such a manner as to not 
cause bending or excessive bruising of 
the plants. 


16 


In order to allow for variations inci- 
dent to proper packing not more than 
10 per cent of the containers in any lot 
may fail to meet the packing require- 
ments. 


Unclassified shall consist of tomato 
plants which have not been classified in 
accordance with the foregoing grade. 
The term “unclassified” is not a grade 
within the meaning of these standards 
but is provided as a designation to show 
that no definite grade has been applied 
to the lot. 


DEFINITION OF TERMS 
As used in these Standards: 


(1) “Similar varietal characterics” 
means that the plants have the same 
general character of growth and color. 


(2) “Fairly fresh” means that the 
stems, roots and foliage are not exces- 
sively wilted, limp or flabby. 


(3) “Strong” means that the stem is 
fairly stiff and sturdy enough to hold 
the top in a reasonably erect position. 


(4) “Unbroken” means that the stem 
and that portion of the main tap root 
remaining on the plant after pulling are 
not broken. 


(5) “Fairly straight” means that the 
stem is not more than moderately curved 
or crooked. 


(6) “Firm” means that the stem about 
midway between the growing tip and the 
base does not yield more than slightly to 
moderate pressure of the fingers. 


(7) “Soft” means that the stem about 
midway between the growing tip and the 
base yields more than slightly to moder- 
ate pressure of the fingers. 


(8) “Woody” means that the stem is 
excessively hard and fibrous. 


(9) “Leafy” means that the leaves of | 


the plant are of normal development and 
not small and under-developed. 


(10) “Normal color” means that the 
plant shows a healthy green color. 


(11) “Damage” means any injury or 
defect which materially affects the nor- 
mal growth, shipping quality, or general 
appearance of the plant. 


(12) “Freezing” means injury to the 
plant caused by excessively low tempera- 
tures. 


(13) “Heating” means injury to the 
plant caused by excessively high tem- 
peratures. 


(14) “Diameter” means the greatest 
thickness of the stem measured at the 
first internode above the cotyledons. 


(15) “The length of the stem” means 
the distance from the top of the under- 
ground root system to the growing tip 
of the plant. 


(16) “Length of the main tap root” 
means the distance from the top of the 
underground root system to the end of 
the largest central root. 

Issued December 15, 1943.—C. W. 
KITCHEN, Deputy Director, Food Dis- 
tribution Administration. 


NOTES ON SHIPPING AND STOR- 
ING TOMATO PLANTS 


By E. W. Montell* 


A Report to the Pennsylvania Ten Ton 
Tomato Club 


Dr. W. D. Moore’s discovery that 
plants will ship and hold better at tem- 
peratures between 55° F. and 65° F. has 
renewed the interest in shipping and 
holding plants under partial refrigera- 
tion. It might be well to recite some re- 
sults which canners and growers have 
experienced when attempting to ship or 
store plants. 

Through necessity growers have been 
forced to hold plants and naturally they 
have tried many practices: Their con- 
census of opinion as to the best method 
of holding plants is as follows: 


1. Cover the plants while hauling them 
from station home. 

2. After arriving home, if plants are to 
be held, place them in the coolest building 
available, where there is fresh air. 
Plants placed in damp cellars where 
there is poor air circulation become 
v..oldy. 


3. Remove one or two bundles from 
each basket. 


4. If plants in the bundles are very 
compact and tight, the bundles should be 
loosened. 


5. If plants appear to be drying out 
too much, wet the roots only. Puncture 
the paper so the moisture penetrates to 
the roots. Sprinkle the floor and set 
baskets on dampened sawdust or chaff. 


Because of varying weather conditions 
such as wet and dry, hot and cold, no 
set recommendations can be given. 
Nothing takes the place of good common 
sense; just remember, if it’s rainy and 
damp, the plants can stand plerty of 
air; if it’s dry and windy, they ~<hould 
not stand in a draught and the will 
probably need dipping. 

As long ago as 1927 and 1928, trials 
were conducted in the shipment of »lants 
under refrigeration from Georgia and 
Texas to New Jersey. The plan's al- 
rived in a fresh, green condition from 
each of these states, but when } anted 
they wilted and poor stands resul! d. 

During the Spring of 19438, «xperl- 
ments were conducted by a Pennsy vania 


*Manager, Agricultural Department, ( ampbell 
Soup Co., Camden, N. J. 
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canner in holding plants in cold storage 
after they arrived. Much the same re- 
sulis were obtained, so it appears as 
though temperatures which are too low, 
either while the plants are in transit or 
in storage, are detrimental. 

When shipping or storing plants, we 
should strive to attain the happy medium 
temperature presented by Dr. Moore of 
55° F. and 65° F. Most of the plants 
will be shipped this year under a combi- 
nation of refrigeration and ventilation. 
When it becomes necessary to hold plants 
after their arrival, growers should place 
them in buildings where temperatures 
most neraly approach 55 F. to 65 F., 
keeping in mind that the plants need 
more ventilation if the atmosphere is 
wet or damp and that it may be neces- 
sary to dip the plant roots if the plants 
become dry. 


TREATING PEA SEED IS GOOD 
CROP INSURANCE 


Tests Show that While It May Not Always 
Be Needed the Cost Is Small and 
Returns High 


Chemical seed treatment ‘for peas 
might well be regarded as a form of crop 
insurance in the opinion of plant disease 
specialists at the N. Y. State Experiment 
Station at Geneva. Tests with various 
chemicals on pea seed made at the Sta- 
tion and elsewhere in pea-growing areas 
of the State reveal that, while the treat- 
ments may not be necessary under all 
planting eénditions, the initial cost is 
relatively small and the returns are large 
when disease does strike the pea plant- 
ing. Since there is no way to tell in 
advance when the protection will be 
needed, seed treatment is much like in- 
surance that must be kept up year after 


16 Quart BLUE ENAMEL 


PEELING BUCKETS 


Order while we have ‘em. 
Immediate or deferred shipment. 
‘o other size available by order WPB. 


A. <. ROBINS & COMPANY, INC. 
Lombard & Concord Streets 
BALTIMORE 2, MD. 


year to be in force when needed. 

Even the strongest seed may be de- 
stroyed when weather conditions favor 
seed decay, and there is no variety of 
peas that will escape injury under all 
conditions, say the Station scientists. 
The investment in seed treatments is 
relatively so small that the added cost in 
the few fields where untreated seed might 
have escaped destruction can well be 
ignored. 

The belief that some varieties of peas 
do not respond to seed treatment is prob- 
ably due to inability to detect small 
losses, say the scientists. Few growers 
realize that stands are being reduced by 
seed decay until at least 25 per cent of 
the seed are destroyed, while a loss of 


5 per cent in stand is ample justification 
for seed treatment. The Station workers, 
therefore, recommend treating all pea 
seed regardless of time of maturity and 
variety. 

The first choice of materials for all 
types of peas is Spergen at the rate of 
2 ounces per bushel of seed or one-half 
level teaspoonful for each pound of seed. 
As a second choice Arasan at 114 ounces 
to the bushel and as third choice Semesan 
at the rate of 2% ounces to the bushel 
are recommended. Where Arasan or 


Semesan are used on peas to be planted 
with a grain drill, an ounce of graphite 
should be added to prevent clogging of 
Graphite is not needed with 


the drill. 
Spergen. 


A COMPLETE 
WAREHOUSE SERVICE 
We 


Specialize in 
Canned 
Foods 


| Warehousing 


house or in 1 of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient 


handling and economical storage. 


Our 


ability to 
“make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 


stored in your own ware- 
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All of the Industry’s vital references compiled into one 
handy little booklet—ever ready for instant use in the 


1944 ALMANAC 


now in the course of preparation 


Ready about May 1 


Each succeeding year finds the ALMANAC more eagerly accept- 
ed as the industry’s reference manual. (SEE INDEX BOXED.) Used 


THE CANNING TRADE 


ALMANAC 1943 


GENERAL INDEX 


Army Buying Offices....171 
Associations, Canners.... 
Box Marking for Army..167 
Can Marking Symbols....165 
Crop Statistics 183 
Food Laws 
Grades, U. S. (for deter- 
mining quality) 8 
Labeling Requirements..129 
Standards of Identity; 


Pack Statistics. 
Packs Permitted, Cans..137 
Packs Permitted, Glass..153 
Pack Reservations 9 
Prices, Canners 

Maximum 
Prices, Canners 

Support 
Prices, Growers 

Support 179 
Wartime Regulations......137 
Where to Buy, 

Classified Directory....223 
Detailed Index 233 


nationally by Canners, Wholesale Grocers, 
Food Brokers, and Allied Interests. Each 
subscriber to THE CANNING TRADE re- 
ceives one copy without cost, price other- 
wise $1.00 each. Paper conservation 
limits supply. Order extra copies at once. 


Each succeeding year Canners, Food 
Brokers and firms supplying the industry's 
needs increasingly recognize the value of 
having their advertising accompany the 
industry's necessary references, supported 
by classified listings in the Buyer's Direct- 
ory, and particularly the advantage of a 
full year of advertising benefit for the one 
time cost. 


Prepare for Peace—hold present customers and build new—be 
sure your advertising is included. A limited amount of space is 


available. Trim size 5-3/4 x 8-3/4. Copy required by April 1. 


Make Reservations at Once. 


Compiled and published each Spring by: 


THE CANNING TRADE 


BALTIMORE 2 20 S. GAY STREET MARYLAND 
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THE 


CANNED 


FOODS 


MARKETS 


WEEKLY REVIEW 


Market Unchanged — Immediate Action 

Necessary—New Grapefruit Prices and New 

Set-Aside Figures—Cold Storage Space to 
Be Relieved 


THE MARKET—is resting just 
where it has been these many 
weeks, and where it will continue 
to stay for many months, we ima- 
gine, until something more definite 
in the progress of the war has been 
attained, or the great invasion be- 
gins and throws everything into 
high. 

But there are some things which 
must be attended to at once. Secre- 
tary Shook calls the attention of 
his members to one of these, under 
the heading Important. To quote 
him, and to inform you: 


“The date for filing Form 4, Ap- 
plication for Final Settlement, 
Form 5 and the supporting sche- 
dules, expires March 31, 1944. It 
is obligatory: that all processors, 
who have filed Form 3, application 
for preliminary settlement, shall 
file the final applications, in ac- 
cordance with Paragraph 9 of the 
“Offer of Commodity Credit Cor- 
poration to Purchase and Resell 
Designated Vegetables Which Are 
Processed in 1943.” The forms 
mailed to you the week of January 
17, 1944, must be filed by March 
31, 1944, 

Send them to Clifford P. Sivert- 
son, Processed Marketing Division, 
Fruit and Vegetable Branch, War 
Food Administration, Washing- 
ton.” 


NE\V CITRUS JUICE PRICES—Mar- 
ketwise, in that it affects market 
prices, under date of March 23rd 
there has just been issued new 
price. on grapefruit juice covering 
pack’ ig in 1944, and therefore in 
all p»obability these are the final 


Price for the year. These are as 
follo. 


An >unts which must be de- 
ducte:: from these maximum prices, 


for a! styles of pack and all grades, 
Feb. packs are: 
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State or 


Area No. 2 Can No.3 Cyl. Can No. 10 Can 
$.11 $.275 $.583 
$.11 $.275 $.583 
California 
and Arizona.. $.18 $.45 $.954 


(Order No. 2 Under Maximum 
Price Regulation No. 509—Packed 
Citrus Products of the 1944 and 
Later Packs, effective March 23, 
1944.) 


CITRUS JUICE SET-ASIDE RAISED— 
The War Food Administration noti- 
fied canners March 17 to increase 
from 38 to 41 per cent the quantity 
of canned grapefruit juice and 
from 42 to 48 per cent the quantity 
of orange juice they are required 
to set aside. 


This amendment to Food Distri- 
bution Order 22.5 is expected to 
raise the Government’s grapefruit 
juice reserves from the 1943-44 
pack from about 9,500,000 cases to 
approximately 9,900,000 cases and 
orange juice reserves from ap- 
proximately 1,900,000 cases to 
about 2,200,000 cases (basis 24/ 
2’s). The entire increase will go 
to the armed forces. Set-aside 
quantities of grapefruit segments 
and blended citrus juices were not 
changed. 


MOVING COLD STORAGE HOLDINGS 
—WFA has acted to free more cold 
storage space, and points the rea- 
sons quite clearly why this is nec- 
essary. This was issued March 
21st, and became effective March 
22nd. Here is the full text, and 
it should be noted that this con- 
gestion is largely due to privately 
owned merchandise, or as the mar- 
ket would call it speculation stuff. 


The War Food Administration today 
issued orders designed to hasten move- 
ment of certain foods from last year’s 
production which still remain in cold 
storage to make room for the inflow of 
perishable commodities from 1944 pro- 
duction. 

By far the largest portion of the total 
quantity of food in cold storage ware- 
houses, including those products to which 
the order specifically applies, is privately 
owned in regular commercial channels 
for civilian use. 

Today’s action, effective March 22, re- 
quires that stocks of frozen poultry, 
frozen and cold-pack fruits and vege- 
tables, and fruit and vegetable purees 


in cold storage warehouses of more than 
10,000 cubic feet capacity, be reduced by 
20 per cent within 30 days, and that all 
products that have been in such storage 
10 months or longer be removed, unless 
specific authorization is obtained from 
the Director of Food Distribution to ame 
the commodities in cold storage. 

Another provision prevents the use of 
cold storage facilities for nuts in the 
shell (including peanuts), canned fish 
and canned shellfish in hermetically 
sealed containers (except frozen crab- 
meat and shrimp) and Carter’s Spread 
(a product made from about 85 per cent 
butter and 15 per cent high-melting- 
point edible oil.) 

Cold storage stocks of perishable com- 
medities normally are largely depleted 
before new production starts to flow into 
storage. This year, however, there has 
been a strong tendency on the part of 
large commercial purchasers and users 
of food to pile up supplies in excess’ of 
normal requirements. Coupled with the 
need for space for handling Government 
supplies, this tendency has crowded re- 
frigerated facilities to the point where 
certain foods have had to be removed 
from this type of storage and a con- 
tinual outward movement of other foods 
encouraged. The WFA action supple- 
ments previous orders limiting the kinds 
and quantities of food which may be kept 
in cold storage. 

On March 1, 1944, U. S. public freezer 
space (below 30 degrees F.) was 92 per 
cent occupied. This occupancy compares 
with 89 per cent on February 1, and 64 
per cent on March 1, 1943. Occupancy 
of U. S. public cooler space (30 degrees 
and over) was 73 per cent on March 1, 
1944; 68 per cent on February 1, 1944; 
and 57 per cent on March 1, 1943. To- 
day’s action is provided in amendments 
to Food Distribution Orders 70, 70.1, 90 
and 90.1. 


NEW YORK MARKET 


Light Trading Continues — Wait and See 

Policy—No Effort to Get Orders on Can- 

ners’ Books?—Still Playing up Fancy Goods 

—tTentative Orders for Asparagus—Citrus 
Leads in Interest 


By “New York Stater” 


New York, March 24, 1944 


THE SITUATION—While the pres- 
sure for resale has eased off some- 
what, the distributing trade here 
is by no means in a buying mood, 
insofar as the general line of 
canned foods is concerned. Hence, 
there has been but very light trad- 
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ing in any category this week, with 
the possible exception of canned 
citrus juices, demand for which 
has been stimulated by an increase 
in the Government set-aside per- 
centages. A good demand for 
canned fish is also evident, but 
trading here remains a virtual im- 
possibility, due to the paucity of 
stocks. 


THE OUTLOOK—Distributors are 
in a quandary with respect to im- 
mediate inventory planning. While 
the time is at hand for futures 
commitments on private label re- 
quirements, interest in such book- 
ings has subsided sharply, since 
the brief spurt of activity which 
followed the processors conference 
in Chicago earlier in the year. The 
trade remains disturbed by the ap- 
parent excess supply position on 
low grade vegetables, and this situ- 
ation will get no better as truck 
crops begin arriving on the market 
in larger volume. It is indicated, 
however, that the trade will wait 
for possible point value reductions 
by OPA before they really “go to 
work” on their inventories through 
the medium of price cutting on a 
large scale. 


TOMATOES—A moderate improve- 
ment in retail movement of canned 
tomatoes is reported, and the situ- 
ation is looking better on this item. 
Meanwhile, while distributors con- 
tinue to show interest in canner 
planning for the new season’s pack, 
there is no pressure evident to get 
orders on the canners’ books, inso- 
far as this section of the country 
i3 concerned. Tomato resale offer- 
ings are still available here, but 


little trading is being consummated 
at the moment. 


PEAS—Buying interest is limited 
entirely to fancy sieves, which are 
not to be had in any quantity, 
either from first hands or at re- 
sale. Standards and extra stand- 
ards command little attention, al- 
though there have been some re- 
cent offerings reported at ceiling 
price levels. Reports of probable 
increased acreage for canning peas 
this season are heard in trade cir- 
cles, and jobbers would probably 
like to place some commitments for 
fancy sieves at this time, but can- 
ners are not in a selling mood thus 
early in the game. 


CORN—The market continues at 
a virtual standstill. Some distrib- 
utors could probably use a little 
more fancy corn, if it were to be 
had, but they are not interested in 
standards or extra standards. 


SPINACH—Distributors are still 
getting shipments of new pack 
spinach from the Ozark area, and 
the trade is now showing increas- 
ing interest in the situation in Cali- 
fornia, where heavy production is 
indicated. 


ASPARAGUS—Canners on the coast 
are now in position to book tenta- 
tive orders on new pack, but trad- 
ing has not yet hit its stride. Spot 
asparagus trading has been quiet, 
this item not figuring to any extent 
in recent resale activity. 


BEANS—While new pack stand- 
ard green beans are still being of- 
fered lack of demand continues. 
Fancy beans, however, are not 
available in any volume, and dis- 


LOMBARD & CONCORD STS., 


BLUE ENAMEL 


BUCKETS | 
4 

COMPLETE INFORMATION TODAY! 

Berlin Chapman Co., Berlin, Wis. 


Berlin 


Order while we have ‘em 
Immediate or deferred 


No other size available by order WPB. 


A. K. ROBINS & COMPANY, INC. 


BALTIMORE 2, MD. 


16 Quart 


shipment 


tributors would probably be inier- 
ested in taking on some supplies of 
both green and wax in the top 
quality brackets. 


SALMON—There has been a con- 
tinued good demand for salmon 
here, and distributors are pressing 
their supply sources in an effort to 
bring out additional allocations, 
None is available at resale. 


OTHER CANNED FISH—Consider- 
able interest is shown here in plans 
currently under way in Maine to 
develop mussels canning there. ... 
Sardines remain in limited supply, 
and good demand. .. . There is a 
good call here for canned shrimp, 
but stocks continue extremely light, 
and none are making their appear- 
ance at resale. . . . Tuna continues 
very much on the short side, with 
a large volume of potential buying 
accumulating. . .. Limited supplies 
of canned oysters are also restrict- 
ing trade in that item. 


CITRUS — Forwardings of new 
pack grapefruit juice and orange 
and blended juices are fortifying 
jobbers’ inventories on these items 
to some extent, but stocks are mov- 
ing readily into consuming chan- 
nels, and the trade is still interested 
in making further purchases for 
cannery shipment. With Texas 
packers about through for the sea- 
son, emphasis is now centering in 
Florida. Reports from both areas 
‘indicate that the current season’s 
pack has moved out rapidly, with 
a probability that canners will have 
little beyond their mandatory gov- 
ernmental set-aside supplies in 
their warehouses when canning 
winds up. 
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CANNING MACHINERY FOR ALL FOOD PRODUCTS, 


WEST COAST FRUITS—Little activ- 
ity ‘s reported in either California 
or \West Coast canned fruits. Buy- 
ing interest on the part of jobbers 
is extremely dormant—in fact, 
maiiy distributors would be on the 
selling side of the market if suffi- 
cient resale inquiry were in evi- 
dence. 


CALIFORNIA MARKET 


Busy Shipping and Billing—All Determined 

to Make as Large Packs as Possible—Fruits 

Now on Hand Mostly in Glass—Preparing 

for Spinach—Weather Will Say When As- 

paragus Canning Will Begin—High Prices 

Being Paid for Artichokes—Fish of All Kinds 
in Strong Position—West Coast Notes 


By “Berkeley” 


SHIPPING—There is no lack of 
activity at the headquarters of 
leading canners these days, with 
this well divided between the bill- 
ing and shipping of final allotments 
of fruits and vegetables, and prepa- 
rations for the new season. Most 
canners returned from the Chicago 
meeting with a feeling of enthusi- 
asm and hopefulness in evidence. 
All are buckling down to the task 
of making the coming pack of rec- 
ord breaking proportions, if this is 
possible, and the early outlook is 
quite favorable. With the idea of 
clearing their warehouses, canners 
are making every effort to get 
spring shipments on the way, news 
that will be welcome to most dis- 
tributors. 


FRUITS—A considerable part of 
the fruits on hand is those packed 


in glass and the trade is well _ isa little smaller than that of last 
pleased with the way these have year, when 70,570 acres were har- 
been received. Quite a few canners' vested. Some marginal fields have 
made their first glass pack last sea- been done away with and some new 
son and none are any too familiar acreage will come into bearing, so 
with the handling of this on an ex- _ there should be a good yield. The 
tensive scale. Last year’s pack of size of the canned pack will depend 
fruit was about five anda half mil- _largely on the quantities required 
lion cases less than that of the year _ to serve the fresh market. 
before, largely because of the light 
crop of apricots and peaches, and TOMATOES — Tomatoes and to- 
it is hoped that these crops will be mato products are being shipped in 
at least normal this season. Can- large quantities and even heavier 
ners are reporting the loss of many shipments would be made if Gov- 
key men to the armed forces and ernment storage space was not so 
effort is being made to replace closely filled. Some canners report 
these at the earliest moment pos- that even their operating rooms 
sible. are filled with canned tomatoes and 
. that these will have to be moved 
SPINACH—About 15 canners in before operations on spring vege- 
the northern and central California tables can be launched. Interest in 
area are planning to make a spring new pack tomatoes is keen and 
pack of spinach, so there should be _ sales are being made on the basis 
a heavy output should the growing of ceilings to be established later. 
season be a satisfactory one. Spin- Much of this early interest seems 
ach is used by some canners as a to be on puree. 
plant warm-up, to be followed by 
asparagus, cherries and apricots, ARTICHOKES — The time of the 
before the great rush of peaches, year has arrived when the packing 
pears and tomatoes. More than the of artichokes should be under way, 
usual number of plants will be _ but it is still a question whether or 
operated this season, as canners not any pack will be made. Some 
wish to enroll their help early and _— operators have been unable, so far, 
keep plants in operation without to secure any olive oil or vinegar, 
a break. and no purchases of canning arti- 
chokes have been made. Last year, 
_ ASPARAGUS—It is still unsettled growers received $50 a ton for can- 
just when the packing of aspara- ning stock. This year the OPA has 
gus will get under way, with much granted permission to canners to 
depending on weather conditions pay an increase of 20 per cent to 
during the next couple of weeks growers, but growers have sold 
and on the shipping situation. Only everything harvested to date at 
relatively small lots of asparagus $100 to $110 a ton. Prices may 
have come onto the fresh vegetable decline when the crop peak is 
market as yet and little has been reached in April, but canners doubt 
shipped east. This year’s acreage that they will drop to $60 a ton. 


is outstanding. It i 


;KEEP BUYING WAR 
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14 Quart 


BLUE 
ENAMEL 


is obtained 
not by chance but by plan. PEELING PANS 


WASHBURN-WILSON SEED CO. ’ Order while we have ‘em. Immediate or deferred shipment 
MOSCOW, IDAHO No other size available by order WPB. 
Br: eders and Growers of Seed Peas and Beans A. K. ROBINS & COMPANY, INC. 


BONDS LOMBARD & CONCORD STS., BALTIMORE 2, MD. 
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FISH—The canned fish market is 
strong, from the standpoint of de- 
mand, but available stocks are 
limited. Salmon has been going 
out as fast as cars could be had and 
every care has been taken to see 
that all distributors secured some- 
thing for the Lenten season. Can- 
ners are now assembling supplies 
and arranging for labor for the 
forthcoming season, and shipments 
of these to Alaska will soon be 
under way. 


The sardine canning season is at 
an end in California, with the ex- 
ception of some packing of fancy 
fish, permitted as an off-season ac- 
tivity. Canners from this State 
are in Seattle this week attending 
a pilchard program hearing on 
plans for the 1944-45 season. Jan- 
uary landings of mackerel and 
tuna at California ports have been 
compiled and indicate a total of 
9,380,745 pounds, against 7,377,072 
pounds a year earlier. Mackerel 
made a small gain, with the largest 
increases on bluefin, striped and 
yellowfin tuna. Several vessels for- 
merly used in the West Coast fish- 
ing industry have been released by 
the Navy and returned to their 
owners. Among these are three 
sardine boats operated out of San 
Francisco and it is estimated that 
these three alone can take about 
15 million pounds of fish annually. 


14 Quart BLUE ENAMEL 


PEELING PANS 


Order while we have ‘em 
Immediate or deferred shipment 


No other size available by order WPB. 


A. K ROBINS & COMPANY, INC 
Lombard & Concord Streets 
BALTIMORE 2, MD. 


WEST COAST NOTES 


PEACHES— The California Canning 
Peach Association, with headquarters at 
San Francisco, has announced the ap- 
pointment of a committee to study the 
post-war problems of the California can- 
ning peach growers. The appointments 
include W. J. Edinger, manager of the 
association, and H. C. Merritt, Jr., farm 
operator, both of San Francisco, , and 
Alex. Johnson, of Berkeley. The com- 
mittee will make an exhaustive study of 
all phases of the industry. Cooperating 
are representatives of the California 
Grange, California State Farm Bureau 
and the Farmers’ Union. 


NOW TWO IN ONE—The Pineapple Pro- 
ducers Co-operative Association has been 
transformed into two new organizations 
to carry on most of the functions other 
than marketing. The Pineapple Grow- 
ers’ Association of Hawaii, has been in- 
corporated in California, and is qualified 
to transact business in Hawaii as well 
as on the mainland, caring for such 
functions as advertising, sales promo- 
tion, statistics, market research, and the 
like. 


The Pineapple Research Institute of 
Hawaii, formerly a separate department 
of the Pineapple Producers Co-operative 
Association, has been set up as a sepa- 
rate organization under a_ trusteeship 
agreement. Elvon Musick, of California, 
formerly president of the organization 
that has been dissolved, continues as 
president of the two new organizations. 


SALVAGE—Residents of California de- 
livered the greatest per capita volume 
of salvageable war materials in the 
United States in 1948, according to re- 
ports issued from Washington and Sacra- 
mento. More than 700 community com- 
mittees assisted in making this showing 
possible. Used fats, tin cans and col- 
lapsible tubes were included in the items 
salvaged. Waste fats alone amounted to 
more than 7,500,000 pounds. This was 
nearly 8% per cent of the U. S. total, 
although California has less than 5% 
per cent of the population. 

ALFRED W. EAMES, president of the Cali- 
fornia Packing Corporation, San Fran- 
cisco, has been elected an employer rep- 
resentative of the San Francisco Em- 
ployers Council. 


GULF STATES MARKET 


Seafoods So Reduced that Lenten Demand 

Off this Year Was Not Missed — More 

Oysters Permit Better Pack—Shrimp Should 
Reappear in About Two Weeks 


By “Bayou” 


Mobile, Ala., March 24, 1944 


LENT—Four weeks of Lent have 
now passed and there are little 
better than two more weeks re- 


maining, as it will end on Easter 
Sunday, which this year falls on 
April 9. 
Due to the scarcity of seafood 
during the war, caused by the re- 
duction of manpower to operate 
the fishing boats, a number of the 
Bishops of the Catholic Church in 
this country issued a dispensation 
to Catholics in their diocese, dis- 
pensing them from the obligation 
of abstaining from flesh meat on 
Wednesdays in Lent for the dura- 
tion, which reduces the fast days 
or days of abstinence this Lent to 
one day a week, which is Friday, 


The dispensation has reduced 
the consumption of seafood during 
Lent, but the industry has not suf- 
fered by it, because it has not been 
getting enough seafood to supply 
the reduced demand this year, 
much less a_ boosted demand 
created by Lent in prewar years. 


PRODUCTION AND CANNING — 
There were more oysters produced 
in the Gulf States the past week 
than the previous one. Probably 
the cold weather we had was a 
factor in boosting production, 
which enabled the canneries to get 
out a fairly good pack. 


The production of hard crabs 
also increased, which made fresh 
cooked crab meat more available 
last week than the previous one. 


No report of any processed crab 
meat being packed now, which is 
due to the light production of crab 
meat at this time of the year and 
will have to wait until crabs get 
more plentiful when hot weather 
sets in. 

The canning of shrimp is out of 
the picture at present and those 
produced now are handled by the 
raw dealers. 


There were less shrimp 
duced last week than the previous 
one and the cold spell may be the 
reason for it, as shrimp alw:iys get 
scarce when the weather turns 
cold. Large shrimp or prawn are 
expected to hit on the Gul: Coast 
in about two weeks and if in suff 
ciently large quantities, the cal 
neries may be able to get sta 
on the spring pack. 
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WANTED and FOR SALE 


FOR SALE — MACHINERY 


New York’s largest stock of good rebuilt and newly fabricated 
equipment can still supply all your normal] needs. Kettles in 
stainless, copper or glass lined. Vacuum Pans, Condensers and 
Stills. Fillers for juices, viscous materials, dry products into 
tubes, jars, cans or other containers. Filters—over 150 filters 
and filter presses in stock. Mixers—dry powder up to 3,000 
pounds, also for paste and similar materials. Labelers—World, 
Ermold, Knapp, Burt, etc., for jars, bottles or cans. Extractors, 
Packaging equipment, Cutters, Dicers, Sifters, Mills, Pulver- 
izers, and factory handling equipment. Detailed descriptions 
and quotations on request. First Machinery Corp., 819-837 East 
9th Street, New York, N. Y. ‘ 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, ete. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Ine., 18-20 Park Row, New York, N. Y. 


FOR QUICK SALE—6 Stainless Steel Jacketed Kettles, 50 
gal., 80 gal., 120 gal., 150 gal., 200 gal., 250 gal., in perfect 
condition; also 200’ 15” roller case Conveyor; several Vegetable 
Slicers, Tomato Fillers, Scalders; Corn Huskers, Cutters; mis- 
cellaneous canning equipment. Charles S. Jacobowitz Co., 3080 
Main St., Buffalo-14, N. Y. 


FOR SALE—Twelve Unit Strawberry Capper SCM No. 6, 
complete with inspection table—practically new—excellent buy 
in view of labor shortage. Suggest immediate reply if inter- 
ested. Adv. 448, The Canning Trade. 


FOR SALE—Peeling Tables, Merry-Go-Round type, complete 
with pulleys, etc. Immediate reply suggested if interested. Adv. 
4424, The Canning Trade. 


FOR SALE—3 Kyler Boxers. Two No. 2 to 2% packed 3x4 
tiers 24 to the case, 1/3 H.P. Motor 110 V 60 cycles; One for 
211x414 cans packed 4x6 to the tier, two tiers, 48 to the case, 
1/3 H.P. Motor 110 V 60 cycles. Adv. 4427, The Canning Trade. 


FOR SALE—North Sewer Screen, used one year, perfect con- 
dition. Adv. 4428, The Canning Trade. 


FOR SALE—Juice Fillers. One 8 valve Ayars Machine Co. 
Stainless Steel Juice Filler; size 2 to 46 oz. cans, perfect condi- 
tion; (ne 12 valve Food Machinery Corp. Juice Filler, #2 to 
#21,, reconditioned. Adv. 4429, The Canning Trade. 


_ 


FO!: SALE—One 180 H.P. HRT Boiler 130 pounds working 


pressure; one 145 H.P. HRT Boiler 130 pounds working pres- 
sure; oth boilers inspected by insurance company in February. 
One ©: foot Smoke Stack made of +s boiler plate 34 inches 
diam +», in good condition. Leon C. Bulow, Bridgeville, Del. 

SU; PLUS CANNING MACHINERY LIQUIDATION—A 
large nner has asked us to sell for them several hundred pieces 
of su: ‘us equipment from their various plants throughout the 
count: including Rotary and Straight Line Exhausters, Dicers, 
Densi Monitors, Fillers, Stitchers, Sealers, Cleaners, Convey- 
crs, :shers, Graders, Pickers, Blanchers, Labelers, Mowers, 
Pump.. Seales, Boilers, etc. Detailed descriptions and prices 
availa ie. Write for Bulletin C-258. E. G. James Co., 316 S. 
LaSal: St., Chicago 4, Ill. 
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FOR SALE—5 Robins Retorts complete; Sprague-Sells 
Pulper; Steam Hoist with track; Vegetable Scalder; 32 x 3 feet 
Inspection Table with LaPorte Mat; Bath Washer; Rotary 
Washer; three 3 H.P., one 5 H.P., one 7% H.P., one 15 H.P. 
Electric Motors. All equipment in good condition. Joe Gre- 
garek, Charlotte, Mich. 


FOR SALE—One 16’ 3 way (overall length 20’) Exhaust 
Box, equipped with heavy duty 4 way no-spill chain, fine shape; 
1 Steam Hoist with 10’ radius beam, complete with fittings, good 
as new. The Silver Canning Co., Colora, Md. 


BONDED VIBRATING SCREENS remove solids from liquids 
and canning wastes. They are used for di-watering, and di- 
aerating, cleaning, sizing, grading of soups, yeast, liquid foods, 
tomato products, fruit juices, and concentrates; almost any 
type of screening operation, wet or dry. Make your product 
more uniform and of higher quality at less cost. Large capacity 
screen, $495.00. Bonded Motor Truck Scales, 15 ton, 22’x9’ plat- 
form, $440.00. Many sizes and capacities in stock. Bonded 
Scale Co., 11 Bellview, Columbus 7, Ohio. 


WANTED — MACHINERY 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition and 
lowest cash price. Write for our new catalogue. A. K. Robins 
& Company, Inc., Baltimore, Maryland. 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4363, The Canning Trade. 


WANTED—Labelers, semi-automatic or automatic, World or 
Ermold preferred. A. Kronick, 706 S. Normandie, Los Angeles, 
Calif. 


WANTED—We will pay highest prices for Wooden Box- 
making Machinery; Nailing Machines, Boxboard Matchers, 
Printers, Resaws, etc. N. A. Fisher, 812 Keystone Bldg., Pitts- 
burgh, Pa. 


WANTED—Filler, Jam and Jellies, also Vacuum Filler for 
liquids, all sizes. A Kronick, 706 S. Normandie, Los Angeles, 
Calif. 


WANTED—Two steam-jacketed Copper Kettles, 200 gallons 
each. Vita Foods, Jacksonville, Fla. 


FOR SALE—FACTORIES 


FOR SALE—Modern Canning Plant with fireproof warehouse 
Iceated in center of Citrus producing area of the Rio Grande 
Valley of Texas. Fully equipped for grapefruit and blended 
juices and tomatoes. Capacity 300,000 cases annually. All 
sales contacts and good will included. For particulars address: 
Adv. 4426, The Canning Trade. 


FOR SALE—An excellent Canning Plant in South Eastern 
Pennsylvania, equipped with High Speed Pea and Corn equip- 
ment, in a good growing community where abundant Peas, 
Corn, Beans and Tomatoes can be obtained. Buildings and 
equipment in A-1 condition. For particulars address: Adv. 
4431, The Canning Trade. 


FOR SALE—Cannery fully equipped to run on No. 2 size 
Beens and Tomatoes; located in Florida; reasonable. Products 
available to run full time from now until July. Adv. 4432, 
The Canning Trade. 


(Please turn to page 24) 
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FOR SALE — SEED 


FOR SALE—Pea Seed, 200 bushels 1943 crop, choice of 
Alaska or Superlaska. The Torsch Canning Co., Baltimore, Md. 


FOR SALE—We have a surplus of 300 bu. of Pride Pea Seed, 
and 200 bu. of Early Perfection at 10c plus freight. Mifflin 
County Packing Co., Reedsville, Pa. 


FOR SALE—Limited quantity Marshall’s Improved Strain 
Narrow Grain Evergreen Seed. Marshall Canning Co., Mar- 
shalltown, Iowa. 


FOR SALE—PLANTS 


FOR SALE—Tomato Plants. Outdoor grown Certified Rut- 
gers and Marglobe. Shipments beginning about April 20 and 
on thru May and June. Truck and Refrigerator Car shipments 
or local express shipments. Wire, Phone or Write for special 
prices to the Canners Trade. J. P. Councill Co., Franklin, Va. 


MISCELLANEOUS 


WANTED—Peppers in Brine, either hand or machine cut, 
Red and Green; or Pimientos. Shipment when ready. Tenser 
& Phipps, Grant Bldg., Pittsburgh, Pa. 


FOR SALE—Frozen Eggs, freshly packed, whole mixed; 
Frozen Apples, sliced; Black & Red Raspberry Puree in barrels, 
8x1; also 10,000 gallons Apple Juice for Wine, now in tanks. 
All FOB Nearby, prices on request. Tenser & Phipps, Grant 
Bldg., Pittsburgh, Pa. 


FOR SALE—Containers. 104, 20#, 304%, 50# and Barrels 
for Frozen Foods and other products. Also solid fiber and corru- 
gated canners’ cases. Case Pilers for high warehouses, reduces 
labor 50%. Wire for full particulars. Otto W. Cuyler, 469 Salt 
Road, Webster, N. Y. : 


HELP WANTED 


WANTED—Competent Bookkeeper, male or female. Broker- 
age, canning or produce experience; also handle some sales cor- 
respondence with live wire brokerage house. Ideal living condi- 
tions. Salary and bonus. Adv. 4433, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—By man experienced in fruit, vege- 
table canning, cold packing and brining. Plant or general 
management. Interested in permanent position only. Age 44. 
Adv. 4890, The Canning Trade. 


NO PRIORITY REQUIRED to secure the services of an able 
executive of the food industry. Many of you who read this Ad. 
will know me personally. Age 38, draft exempt, 21 years in 
the industry, thoroughly experienced in sales and manufactur- 
ing. 17 years with one of the Industry’s largest manufacturers. 
Location in South preferred but not absolutely necessary. Have 
wide acquaintance among canners and distributors coast to 
coast. Present employer knows of this Ad. Write or wire Occu- 
pant, 2032 Alton Road, Miami Beach, Fla. 


SMILE AWHILE 


POSITION WANTED—Man capable of contracting acreage 
and plant management, wants permanent position in Baltimore 
or vicinity. Twenty years experience. Draft exempt. Adv. 
4434, The Canning Trade. 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


Uniwew Comeany Westminster, Md. 
HUSKERS—CUTTERS—TRIMMERS —CLEANERS 
SILKERS—WASHERS and GRINDERS 4 


There is a saving grace in a sense of humor 
Contributions Welcomed 


REASON ENOUGH 

A young man who had just. been drafted was being examined. 
The psychiatrist’s assistant asked the routine questions: 

“Do you go out with girls?” 

The draftee shook his head and answered firmly: 

“No.” 

The assistant called the chief psychiatrist who repeated the 
question. Again the draftee answered firmly: 

“No.” 

“Why don’t you go out with girls?” the doctor asked. 

“Because,” answered the draftee, “my wife objects.” 


NOT SO CRAZY 


A man in the insane asylum sat fishing over a flower bed. A 
visiting marine approached and wishing to be jolly remarked, 
“How many have you caught?” 


“You’re the ninth,” was the reply. 


HE CAN TAKE IT! 


“You’re a funny guy. I call you a skunk, a rotter, a bum 
and a crook—and you stand there and smile!” 


“Sure. I used to be a baseball umpire.” 

“Gimme an all-day sucker,” the youngster demanded of the 
candy man. 

He was handed one. 


“Looks kind of small,” remarked the youth looking at it 
doubtfully. 


“Yeah, the days are getting shorter.” 


FULL VISIBILITY 
Coed: “Do you think I show distinction in my clothes?” 


Boy Friend: “Well, I wouldn’t say distinction. I think 
distinctly would be a better word.” 


STOPPED 

A young preacher came to one of the distant settlements, and 
started to reform the natives. Among other things to which 
he objected was smoking by women. He stopped one day at old 
Nancy’s cabin and found her enjoying an after-dinner smoke on 
her corncob pipe. 

“Aunt Nancy,” he said, “when your time comes to go, and 
you apply for admission at the gate of Heaven, do you expect 
St. Peter will let you in if he detects the odor of tobacco on 
your breath?” 

“Young man, when I go to Heaven, I expect to leave my 
breath behind.” 


COMPENSATION 
Farmer Bentover: That drought cost us over six thousand 
bushels of wheat. 
Mrs. Bentover: Yes, but there is nothing without some good. 
During that dry spell we could at least get some salt out of 
the shakers! 


AN OWL, OF COURSE 
Englishman: What’s that bloomin’ noise I ’ear outsice this 
time of night? 
American: Why, that’s an owl. 
Englishman: Of course it is, but ’oos ’owling? 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details. 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Ayars Machine Co., Salem, N. i. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Fal) re 
Food Machinery Corporation, Hovpeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Ayars Machine Co., Salem, N. J. 


Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CLOCKS, Process Time. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisho!:n-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. 'angsenkamp Co., Indianapolis, Ind. 
A. K. Pobins & Co., Inc., Baltimore, Md. 


CON\EYORS AND CARRIERS. 
Berlin, hapman Company, Berlin, Wis. 
Chishc!\:-Ryder Co., Niagara Falls, N. Y. 
Food l’ .chinery Corporation, Hoopeston, III. 
La Ports Mat & Mfg. Co., La Porte, Ind. 
A. K. Pobins & Co., Inc., Baltimore, Md. 


CON\=YOR BELTS, Cloth, Rubber, Wire. 
Berlin“ hapman Company, Berlin, Wis. 
Ryder Co., Niagara Falls, N. Y. 
la Por: Mat & Mfg. Co., La Porte, Ind. 

A. K, bins & Co., Inc., Baltimore, Md. 


CONV SYORS, Hydraulic. 


Berlin ‘apman Company, Berlin, Wis. 
Chishoi. Ryder Co., Falls, N. Y. 
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COOKERS, Continuous, Agitating. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman~Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins &. Co., Inc., Baltimore, Md. 


ENSILAGE STACKERS. 
Frank Hamachek Iiachine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IU. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Rhyder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 

Ayars Machine Co., Salem, N. i. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Baltimore, M 


KETTLES, Plain or Jacketed. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 

Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio. - 
A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp .. Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT DISPENSERS. 
Scientific Tablet Company, St. Louis, Mo. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


Lee Metal Products Co., Inc., Philipsburg, Pa. 


A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


WASHERS, Fruit, Vegetable. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


Cameron Can Mchy. Co., Chicago, Ill. 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, tn. 


Morral Bros., Morral, Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN SHAKERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio. 
Sinclair-Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


25 


i 
se 
— 
Lom 
= 


WHERE TO BUY Continued 


CORN WASHERS. 


Ayars Machine Co., Salem, N. J. : 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 

The United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimere, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Ayars Machine Co., Salem, N. J. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CLEANERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Berlin Chapman Company, Berlin, Wis. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Inc., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. ° 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md, 
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STRING BEAN MACHINERY 


BLANCHERS 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machine Corporation, Hoopeston, Ill. 
A. K. Robins Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, nm. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman omeeny, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 
Chishc.n-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc,, Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


ADHESIVES. 
Dewey & Almy Chemical Co., Cambridge, Mass 


BASKETS (Wood), Picking. 


Jersey Package Company, Bridgeton, N. J. 
Riverside Manufacturing Co., Murfreesboro, N. C 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning. 
History of the Canning Industry. 
The Almanac of the Canning Industry. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York City. 
Continental Can Co., New York City. 
Crown Can Co., Baltimore, Md. 


CAN SEALING COMPOUND. 
Dewey & Almy Chemical Co., Cambridge, Mass. 


CLEANING COMPOUNDS, Cleansers. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
U.uversal Underwriters, Kansas City 6, Mo. 


LABELS. 


Gamse Litho. Co., Baltimore, Md. 

R. J. Kittridge & Co., Chicago, Ill. 

Piedmont Label Co., Bedford, Va. 

Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Print. & Litho. Co., Cincinnati, Ohio 


LABORATORIES, for Analyses of Goods, Etc. 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


Dewey & Almy Chemical Co., Cambridge, Mass 
F. H. Langsenkamp & Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Scientific Tablet Company, St. Louis, Mo. 


SEASONING 
Basic Vegetable Products Co., Vacaville, Cal. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
The Chas. C. Hart Seed Co., Wethersfield, Conn. 
Northrup, | & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 

Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 

The Chas. C. Hart Seed Co., Wethersfield, Conn. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Il. 
Washburn-Wilson Seed Co., Moscow, Idalio. 

F. H. Woodruff & Sons, Inc., Milford, Cor 

S. D. "Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, Conn 
The Chas. C. Hart Seed Co., Wethersfield, Conn. 
Northrup, King & Co., Minneapolis, Minn 


Francis C. Stokes Limited, Vincentown, N. !. 


F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED TREATMENT. 
U. S. Rubber Co., New York City. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y 


WAREHOUSING AND FINANCING. 


Douglas Guardian Warehouse Corp., Chicago, 1} 
Terminal Warehouse Co., Baltimore, Md. 
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and CUT STRING BEAN FILLER 


SHAKER ~ For filling whole tomatoes 


Measures each can full alike without 
crushing 


Larger hopper and longer shaker. Fills 
more whole and even 


Large juice pan—Double valve juicer 


PLUNGER 
ADJUSTMENT 


Soon pays for itself in labor saved over 
hand fill 


Capacity up to 180 cans per minute. 


Prices on request 


AYARS MACHINE COMPANY 


Salem, New Jersey 


ROBINS SPINACH MACHINERY 


The Robins Continuous Blanch- 
er is recommended as being the 
most practical one on the market. 
There is absolutely no waste 
during the travel of the spinach 
from the time it enters the ma- 
chine until it is discharged. Of 


all steel welded construction and 
built to last for many years. 


Robins Continuous Spinach Blancher 


In the Robins Rotary Spinach 
Spray Washer the product is sub- 
jected to continuous sprays of 
water fed through two 1% inch 
water feed pipes with staggered 
holes in order that the spinach. 
while being carued through the 
washer cylinder, is continuously 
sprayed, Sturdily built for long, 
continuous use. 


Robins Spinach Spray Washer 


A. K.ROBINS & CO., Inc. 


Baltimore 2 Established 1855 Maryland 


Write for copy of our Complete Catalog No. 700 


-BALTIMORE.MD 
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